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PEEFACE 


Laeoelt-inceeased commercial intercourse with dis¬ 
tant countries, associated with a marked improvement in 
the purchasing-powcr of the masses of the people, and 
the rapid increase of wealth generally, have attracted 
public attention to the subject of Foods and Dietaries 
in an unusnal degree, so that not only is there a 
greater importation of foreign productions than for¬ 
merly, but now foods, or preparations of foods, are 
produced almost daily, some of which are specially 
fitted for certain classes of persons, as children, whilst 
others are of general use. Hence our food supplies, 
wliether natural or prepared, offer increased variety of 
flavour, if not of nutritive qualities, and foods which 
were formerly restricted to the few are now commonly 
fonnd on the tables of the many. 

Scientific research in every civilised nation has also 
diligently busied itself in the elucidation of the subject, 
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and our knowledge has been increased in reference to 
the chemical composition, preparation, and physio¬ 
logical effects of food. 

With so many causes of change since the issue of 
my work on ‘ Practical Dietary,’ it seemed desirable to 
produce another which should embrace all generally and 
some less known foods, and contain the latest scien¬ 
tific knowledge respecting them, whilst at the same 
time the subject should be treated in a popular manner. 

It was originally intended to have included both 
foods and diets in one work, but the subject has now 
become so large that it was found necessary to limit 
the present volume to Poods alone, and to reserve the 
interesting subject of diets and dietaries for a fixture 
occasion. 

The following pages contain a large number of tables, 
which will bo useful for reference to both scientific* 
and general readers, and also a number of very in¬ 
teresting recipes which have been extracted from a 
somewhat rare volume called ‘ Cury,’ containing a 
copy of ancient manuscript recipes of the master cook 
of Bichard the Second. The latter have been printed 
in the language of the fourteenth century, and, whilst 
interesting on that ground, will be understood with 
careful reading. 

The prices at which various kinds ot animal food were 
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sold, at a period somewhat anterior to these recipes, 
has not been referred to in the body of the work, 
but it was formerly regulated by law, and in 1315 was 
as follows:— 

‘ Edwarde by the Grace of God Kynge of England 
&c. To Shiriffes, Majors Bailiffes of Fraunchises 
Greeting: For as much as we have heard and under- 
standcd the greevous complayntes of Archbishops, 
Bishops, Prelates and Barons, touching great dearth of 
victuals in our Real me: We ordeyne from henceforth 
that no Oxe stalled or come fedde be sold for more 
than xxiiiis. No other grasse fed Oxe for more than 
xvis.; a fat stalled Cowe at xii«.; another Cowe lesse 
woorth at xs, ; a fat Mutton come fedd or whose wool is 
well growen at xxd.; another fat Mutton shome at 
xiiii<Z.; a fat Hogge of two yeres olde at iiis. iiiid.; a 
hit Goose at iid., oh., in the Citie at iiid.; a fat Capon at 
iid., in the Citie iid. ob.; a fat Hen at id., in the Citie 
at id. ob.; two Chickens at id., in the Citie at id. ob.; 
foure Pigions id., in the Citie three Pigions id. Item 
xxiiii Egges a peny, in the Citie xx Egges a peny. Wo 
ordeyne to all our Shiriffes.’ 

I have also thought it desirable to somewhat extend 
the ordinary view of foods, and to include water and air, 
since they are subjects which command great attention, 
both in their food and sanitary aspects. 
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Tlie classification of foods has been made on the 
simplest basis, sinee none other seemed equally good, or 
equally well adapted to the object of this work. 

I dare not hope that a volume of so much detail will 
be entirely free fix)m typographical errors, but great 
pains have been taken to insure accuracy. 

Edward Smith. 

LownoM: 140, Hablky SraaBT, w. 

Aprd 1873 
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FOODS. 


INTRODUCTORY. 

THE KATURE AND QUALITIES OF AND THE 
NECESSITY FOR FOODS. 

BeFOBE PBOCEEDiNG to Consider the numerous Foods 
which will come under review in the course of this 
work, it seems desirable to ofPer a few remarks of a 
general character on their nature and qualities and 
the necessity for them. 

As a general definition, it may be stated that a food 
is a substance which, when introduced into the body, 
supplies material which renews some structure or main¬ 
tains some vital process ; and it is distinguished from a 
medicine in that the latter modifies some vital action, 
but does not supply the material which sustains such 
action. 

This is certainly correct so far as relates to the sub¬ 
stances which supply nearly all om: nourishment, and 
■which the Germans class under the term Nahrmigs- 
mittel, but there are certain so-called foods known as 
Geutissmittel, which seem to form a connecting link, 
in that they increase vital actions in a degree far beyond 
the amount of nutritive material which they supply. 

B 
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They thns resemrte certain medicines in their action, 
but as they supjjpy a proportion of nutritive material 
they should be ranked as foods. 

It is essential to the idea of a food that it should 
support or increase vital actions; whilst medicines 
usually lessen, but may increase, some of them. 

It is not-necessary that a food shoiild yield every 
kind of material which the body requires, for then one 
might snfiSce for the wants of man; but that it fulfils 
one or more of such requirements, so that by a com¬ 
bination of foods the whole wants of the body may be 
supplied. Neither is it essential that every food should 
be decomposed or broken up, and its elements caused 
to enter into new combinations when forming or main¬ 
taining the structures of the body, since there are some 
which in their nature are identical with parts of the 
body, and, being introduced, may be incorporated with 
little or no change. 

But there are foods which are more valuable to the 
body than others, in that they supply a greater number 
of the substances which it requires, and such are 
known as compound foods, whilst others which supply 
but one element, or which are incorporated with¬ 
out change, may be termed simple foods. Other foods 
are more valuable because they are more rea<lily 
changed into the substance of the body, or act more 
readily and quickly in sustaining vital actions, and 
these may be called easily digested or easily assimilated 
foods. Others are preferred because they supply a 
greater quantity of useful nutriment at a less jjropor- 
tionate cost, and are known as economical foods; and 
foods varying in flavour are classed as moi*e or less 
agreeable foods. 

Some foods are classed according to the source 
whence they are delivered, as animal and vegetable foods; 
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and others according to the^nsity o1[ their substance, 
as fluid and solid foods. 

There are foods which nourish one part of the body 
only, and others which sustain one chief vital action, 
and are called flesh-forming qr heat-forming foods, 
whilst others combine both qualities. 

Besides these larger divisions, there are qualities in 
foods which permit of further classification, such as 
those which render them particularly fit for different 
ages, climates, and seasons, and others which possess 
a special character, as sweetness, acidity, or bitter¬ 
ness. 

There are also effects produced by foods apart from 
or in addition to those of nutrition, which are not 
common to all; so that some foods more than others 
influence the action of the heart, lungs, skin, brain, 
bowels, or other vital organ, whilst others have antago¬ 
nistic qualities, so that one may destroy certain effects 
of another. 

Foods are derived from all the great divisions of 
nature and nahii'al jmoducts, as earth, water and air, 
solids, liquids and gases ; and from substances which 
ai’o living and organic, or inanimate and inorganic. 
The i)opnla.r notion of food as a solid substance derived 
from animals and vegetables, whilst comprehensive, is 
too exclusive, since the water which w'e drink, the air 
which wo breathe, and certain minerals found in the 
substance of the earth, are of no less importance as 
foods. 

It is, however, of great interest to note how fre¬ 
quently all these ai'e combined in one food, and 
how closely united are substances which seem to be 
widely separated. Tims water and minenils are found 
ill both flesh and vegetables, w'hilst one or both of tlie 
component parts of the air, viz., oxygen and nitrogen. 
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are distributed tbrough ^eveiy kind of food. Hence, 
not only may wef add food to food to supply the wants 
of the body, but we may within certain limits substitute 
one for another as our appetites or wants demand. 
The necessity for this in ^e economy of nature is 
evident, fdr although a good Providence has given to 
man an almost infinite number of foods, all are not 
found everywhere, neither can any man obtain all foods 
found around him. 

Further, there seems to be an indissoluble bond 
existing between all the sources of food. There are 
the same classes of elements in flesh as in flour, and 
the same in animals as in vegetables. The vegetable 
di-aws water and minerals from the soil, whilst it absorbs 
and incorijorates the air in its own growth, and is then 
eaten to sustain the life of animals, so that animals 
gain the substances which the vegetable first acquired. 
But in completing the circle the vegetable receives from 
the animal the air which was thrown out in respiration, 
and lives and grows upon it, and at length the animal 
itself, in whole or in part, and the refuse which it daily 
throws off, become the food of the vegetable. Even 
the very bodes of an animal are by the aid, of nature or 
man made to increase the growth of vegetables, and 
really to enter into their structure; and being again 
eaten, animals may be said to eat their own bones 
and live on their own flesh. Hence there is not only 
an unbroken circle in the production of food from 
different sources, but even the same food may be shown 
to be produced from itself. Surely this is an illustra¬ 
tion of the fable of the young Phoenix arising from thrf' 
ashes of its parent! 

Food is required by the body for two chief purposes, 
viz. to generate heat and to produce and maintain the 
structures under the influence of life and exertion. 



KATUEB, QUALITIES, AND NECESSiyy FOR FOODS. 5 

The importance of the latter is th'| more apparent, 
since wasting of the body is familiarly associated 
with decay of life; but the former is so much the more 
urgent, that whereas the body may waste for a 
lengthened period, and yet live, it rapidly dies when 
the source of heat is removed or even greatly lesS' 
ened. 

The production of heat in the body, so wonderful in 
the process and amount, results only from the chemical 
combination of the elements of food, whether on the 
minute scale of the atoms of the several tissues, or on 
the larger one connected with respiration, and is thence 
called the combustion of fwd. As familiar illustra¬ 
tions of the production of heat from chemical change, 
we may mention that when cold sulphuric acid and cold 
water are added together the mixture becomes so hot 
that the hand cannot bear it, and the heating of hay¬ 
stacks, and also of barley in the process of malting, is well 
known. This action in the body is not restricted to 
changes in one element alone, but proceeds with all; 
yet it is chiefly due to a combination of three gases, 
viz. oxygen, hydrogen, and carbon, and requires for its 
support fat, starch, or sugar, or other digestible food 
composed of those substances precisely as coal and 
wood supply fuel for fire without the body. 

This eflect is made extremely striking, by Professor 
Frankland, in the following table, which shows the 
amount of heat generated from so small a quantity as 
ten grains of certain foods during their complete combus¬ 
tion within the body, and the force which scientific 
calculations have shown to be equivalent to that amount 
of heat. The original quantity used by Prof. Frankland 
has been reduced by Dr. Lctheby to ten grains, for 
the convenience of English readers. {Royal Inst. 
April 1808.) 
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No. 1. 


Food 

In corobnstion 
niiscA lbs. of 
wjitfrl df{m» 
Ftthroiihoit 

W*hlch Is ontiol 
to liitiiiff lUs. 

1 foot high 

10 grains of dry flesh . 


13'IS 

10,128 

„ „ albumen 


12-85 


„ „ lump sugar . 


801 


„ „ arrow root . 


1006 

7,766 

„ „ butter . 


18-68 

14,421 

„ „ beef fat 


20-91 

16,142 


Thus we prove that an ounce of fresh lean moat, if 
entirely burnt in the body, would produce heat sufficient 
to raise about 70 lbs. of water 1° I\, or a gallon of water 
about 7° F. In like manner, one ounce of fresh butter 
would produce ten times that anioiint of boat; but it 
must be added, that as the combustion which is effected 
within the body is not always complete, the actual effect 
is less than that now indicated. 

It may thus be shown that the division of foods into 
the two great classes of flesh-fonners and heat-genera¬ 
tors is not to be taken too incisively, for whilst a food 
is renewing flesh it also produces heat, and whilst the 
heat-generating food is acting it may also produce a 
part of flesh in the form of fat; but although they are 
so closely associated in their vital work, the leading 
characteristic of each kind is so marked as to warrant 
the classification which Liebig has formulated. 

It is understood that the structures of the body arc 
in a state of continual change, so that atoms wliich 
are present at one hour may be gone the next, and, 
when gone, the structures will be so far wasted, unless 
the process of waste be accompanied by renewal. IJiit 
the renewing substance must be of the same nature as 
that wasted, so that bone shall be renewed by bone and 
flesh by flesh; and hence, whilst the body is always 
changing, it is always the same. This is the duty 
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assigned to food—to supply to eacli part of the body 
the very same kind of material that it lost by waste. 

As foods must have the same composition as the 
body, or supply such other materials as by vital action 
may be transformed into the substances of the body, it 
is desirable to gain a general idea of what these sub¬ 
stances are. 

The following is a summary statement of the principal 
materials of which the body is composed:— 

Flesh in its fresh state contains water, fat, fibrin, 
albumen and gelatin, besides compounds of lime, phos¬ 
phorus, soda, jicttash, magnesia, silica and iron, and 
certain extractives. 

lllood has a composition similar in elements to that 
of flesh. 

Bone is composed of cartilage, gelatin, fat, and salts 
of lime, magnesia, soda and potash, combined with 
phosphoric and other acids. 

Cartilage consists of cliondrin, which is like gelatin 
in coiiiposition, with salts of soda, potash, lime, phos¬ 
phorus. magnesia, sulphur and iron. 

The brain is composed of water, albumen, fat, phos¬ 
phoric acid, osmazome and salts. 

The liver consists of water, fat, and albumen, with 
phosphoric and other acids in conjunction with soda, 
lime, potash and iron. 

The lungs are formeil of a snbst.ance resembling 
gelatin, albumen, a substance analogous to casein, 
fibrin, various fatty and organic acids, eholesterin, with 
salts of soda, and iron and water. 

Bile consists of water, fat, resin, sugar, fatty and or¬ 
ganic acids, eholesterin and salts of potash, soda and iron. 

Hence it is requisite that the body should be pro¬ 
vided with salts of potash, soda, lime, magnesia, sulphur, 
iron and manganese, as well as sulphuric, hydrochloric. 
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phosphoric, andpuoric acids and water; also nearly 
all the fat which it consumes daily and probably all 
the nitrogenous substances which it requires, and 
which are closely allied in composition, as albumen, 
fibrin, gelatin and chondrin. It can produce sugar 
rapidly and largely, and fat slowly and sparely, from 
other substances; also lactic, acetic, and various or¬ 
ganic acids, and peculiar extractive matters. 

So great an array of mysterious substances might 
well prevent us from feeding ourselves or others if the 
selection of food depended solely upon our knowledge 
and judgment; but it is not so, for independently of 
the aid derived from our appetites, there is the great 
advantage of having foods which contain a proportion 
of nearly all these elements; and combinations of 
foods have been effected by experience which protect 
even the most ignorant from evil consequences. 

Thus fiesh, or the muscular tissue of animals, con¬ 
tains precisely the elements which arc required in our 
fiesh-formers, and, only limited by quantity, our heat- 
generators also; and life may be maintained for very 
lengthened periods upon that food and water when 
eaten in large quantities. Seeing, moreover, that the 
source of flesh in animals which are used as food is vege¬ 
tables, it follows that vegetables should have the same 
elements as flesh, and it is a fact of great interest that in 
vegetables we have foods closely analogous to the flesh of 
animals. Thus, in addition to water and salts, common 
to both, there is vegetable jelly, vegetable albumen, 
vegetable fibrin, and vegetable casein, all having a com¬ 
position almost identical with animal albumen, gelatin, 
chondrin and casein. 

Hence our appetites and the bountiful provision 
made for us extend our choice to both the vegetable and 
animal kingdoms, and it is possible to find vegetable 
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food^ on which man could live as long as upon animal 
food alone. Brciul is in vegetable foods what flesh 
is in animal foods, and each within itself contains nearly 
all the elements required for nutrition. 

When, however, we bring knowledge of a special kind 
to the aid of our appetites, we are able to discover both 
the deficiencies in any given food and the kind of food 
which would meet them. Thus a knowledge of the re¬ 
quirements of the system and of the available uses of 
food, leads to the proper combinations of food, or to the 
construction dietaries. 

We have thus placed face to face the requirements of 
the body and the qualities of the foods to be used to 
supply them, but it is of very common observation that 
the effect of the supply is but temporary and needs 
renewal at definite periods. Hence we show that the 
needs of the body are tolerably uniform, whilst the effect 
of the supply is temporary, or that both the need 
and the supply .ore intermittent. This may be readily 
represented by showing the line of change in the 
degree of vital action on the body during the twenty- 
four hours, as produced by my own investigations and 
delineated in the following diagrams. • 

Diagram No. 2 shows the rate of pulsation and res¬ 
piration per minute, throughout two nights and one 
day, in three adult phthisical persons. The pulsation 
is represented in the upper and the respiration in the 
lower series of lines, and the letter S indicates that the 
patient was asleep at the time of observation. (Brit. £ 
For. Med.-Chir. Itev. 1856, and Mt'd.~Cliir. Trans. 1856.) 

Diagram No. 3 represents the same facts as observed 
in a healthy child eight years of age, and delineated in 
the circle of the twenty-four hours. It includes two 
lines, which represent the observations on two days. 
(Medieo-Chirvrgical Trane. 1856.) 
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In both of these diagrams the shaded part shows the 
hours of darkness at the period of the year when the 
observations were made. 

Diagram No. 4 shows the quantity of carbonic acid 
evolved by myself in respiration at each hour from 
6.30 A.M. until midnight, on two occasions with food, 
and on one day of entire abstinence from food, the 
whole of the carbonic acid being collected. {Phil. 
Trans. 1859.) 

Thus during the repose of the night the amount of 
vital action, as shown by the rospiratioivjand pulsation, 
is low and tolerably uniform, whilst under the inilueiice 
of food it is higli and varies during the day exti’cmoly, 
but the general course is such that a large increase 
takes place after a meal, and a consideniblo doerttase 
before the following meal. This increase, followed by 
decrease, being due to the action of food, proves that 
the influence is temporary, and that after a sufficient 
intervsil another supply of food is required. At tlie 
same time it must be allowed that the body is not 
entirely a passive agent subject to the controlling 
action of food, for no suj)ply could prevent the vital 
actions subsiding at night, or make them equal both 
by night and day. 

There is a power inherent in the )>ody wliich 
accepts or rejects f(X)d as to amount, as well as to 
quality, and which might at length act through the 
appetite and refuse the kind supplied. Moreover, 
the wants of the body vary from many oth<?r well- 
known influences, and cause an increase or decrease 
in the vital actions which proceeds fari jmssn with 
the consumption of the transformed or stored-up food 
in a degree proportionate to the cause, but such 
effects are often more rapid and transitory than that of 
food. 
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The variations in the requirement for food are in¬ 
duced by age, climate, season, and degree of exertion, 
and will be more fully discussed in the work on 
Dietaries ; bdt it may now be desirable to give a glance 
at some of them. 

In reference to age, there can be nU doubt that all 
vital processes, including the action of foods, are greater 
and more rapid in early, aod less and slower in later, 
than in mature life, and in both the former a more 
frequent administration of food is necessary. In early 
life, moreover, there is the important function of growth, 
which demands a large and more frequent supply of food, 
not only for daily wants, but to promote a due inoiease 
in the bulk of the structures of the body. 

I have elsewhere' shown that the season of the year 
has also a decided influence over the vital actions, so 
that they arc the greatest in the spring and the least at 
the end of summer, as is illustrated by the following 
diagram. 

Diagram No. 5 exhibits the effect of sudden and 
marked changes of temperature over the vital function 
in two adult persons. The effect was such that the 
quantity of carbonic acid evolved by the respiration was 
inverse as the change in the temperature; the vital 
changes lessening with increase of temperature, and 
vice versa, (Phil. Trans. 1859.) 

The action of climate is similar to that of season, 
and shows that the vital actions are greater in cold 
than in hot climates, and in the uplands than in close 
valleys. 

The influence of exertion over vital changes is im¬ 
mediate and proportionate, whilst the subsidence with 
rest is less rapid than the increase. The following 

' * ITealth and Disease: PeriodKcal Changes in the Human Body.’— 
Henry S. King & Co., CurnhiU. 
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table of experiments upon myself shows the pro¬ 
portionate effect of exertion of varying degrees on the 
basis of the increased volume of air inspired:— 

No. 6. 


The lying posture. 

The sitting posture .. 

Beading aloud or singing. 

The standing posture . . • « • • • • 

Railway travelling in the 1st filass ... . . 

„ „ „ 2nd class. 

„ „ upon the engine, at 20 to 30 miles per hour, 

If M If II ^0 to 60 ,, „ 


II 

HI. 

r* 


in the 3id class. 

upon the engine, average of all speeds 

„ I, at 40 to SO miles per hour. 
II II 30 to 40 ,, ,, 


being 1 
is, MS 
.1 1-26 
,1 1-83 

„ 1-40 

„ 1-5 

„ 1-62 
II 1‘56 

II 1-68 

I. I ••IS 

II 1-61 

„ 1-64 


Walking in the sea.. . 

„ on land at 1 mile per hour . . . 

Riding on horseback at the walking pace 

Walking at 2 miles per hour. 

Biding on horseback at the cantering pace 

Walking at 3 miles per hour. 

Riding moderately. 

Descending steps at 640 yards perpendicular per hour 
Walking at 3 miles per hour and carrying 34 lbs. . 


l-6.'i 

1- 9 

2 - 2 

2- 76 
.3-16 

3- 22 
;i .33 
3-43 
3-.'> 


II II II If 62 „ • 

Riding on horseback at the trotting pace 

Swimming at good speed. 

Ascending steps at 640 yards perpendicular per hour 
Walking at 3 miles per hour and carrying 118 lbs. . 

„ 4 miles per hour. 

The tread-wheel, ascending 45 steps per minute 
Running at 6 miles per hour . • 




384 

4-0.3 

4-33 

4-4 

4- 76 
o-O 

5- 6 
7-0 


The next table from the same series of experiments 
shows the same effect on the basis of the amount of 
carbonic acid evolved by respiration per minute;— 
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No. 7. 


In profound deep, lying poatore . . . 

. 4*5 grains 

In light Bleep „ » ... 

. 4*99 


Scarcely awBto, 1 } A.K...... 

. 6*7 

»» 

If If ,1 . • . . . 

. 6*94 

» 

If If II • • • • • 

. 6*1 

>» 

Walking at 2 miles per hour .... 

. 18*1 

m 

3 ,1 ..... . 

. 25*83 

19 

Treui-wheel, ascending 28*15 feet per minute. 

. 43*36 

»» 


Thus it is possible that the amount of vital change 
proceeding in the body may be ten times greater in one 
state than in another, and it follows that a propor¬ 
tionate quantity of food wUl be required to sustain it 








PART I. 


SOLID POODS, 

Section I.—Animal Foods. 
a, Nitrogenom. 


CHAPTEE 1. 

JJUSCh'lPTION jyo COOKING OF FLF.SH. 

The qualities by which foods may be classified have 
been already shown to be numerous and open to the 
selection of the enquirer; but as it is not desirable in a 
work of this kind to attempt too much refinement of 
mere outline, we will omit two subjects, and refer the 
classification on the grounds of economy and chemical 
action to the work on Dietaries, whilst here we make 
use of the familiar but comprehensive one of solids, 
liquids, and gases. Solids will be divided into animal 
and vegetable, and each subdivided into nitrogenous and 
non-nitrogenous. We shall proceed first to treat of solid 
animal foods. 

This important series of food might be subdivided 
into two other classes, viz., those which constitute the 
substance of an animal and are obtained when it is dead, 
and those which are the natural product of the animal 
and are obtained whilst it lives. The former includes 
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the flesh, and as it varies in different classes of creatures, 
it is popularly subdivided into flesh, fish, and fowl, 
whilst the latter ore milk, eggs, and other products. 
Those who profess to be vegetarians eat the latter only. 
It is also divided into lean and fat, both of which abound 
in animals generally, and this leads to a yet more tech> 
nical division, viz. into nitrogenous and non-nitro- 
genous foods, since all lean flesh contains nitrogen, whilst 
all fats when pure are destitute of it. 

Hence, however differing in appearance, all kinds of 
-flesh have certain nutritive qualities in common; but 
the proportion m which the qualities exist varies, and 
each large division of the class has its own nutritive 
value. 

The anatomical composition of flesh is very similar in 
every kind of creature, whether it be the muscle of the 
ox or of the fly; that is to say, there are certain 
tubes which are filled with minute parts or elements, 
and the adhesion of the tubes together makes up the 
substance of the flesh. This may be represented grossly 
by imagining the finger of a glove, to be called the 
sarcolemna, and so small as not to be apparent to the 
naked eye, but filled with nuclei and the juices peculiar to 
each animal. Hundreds of such fingers attached together 
would represent a bundle of muscular fibres. The 
tubes are of fine tissue, but are tolerably permanent; 
whilst the contents are in direct communication 
with the circulating blood and pursue an incessant 
course of chemical change and physical renewals- The 
quality of meat consists in the character of the pulp or 
enclosed substance, whilst the toughness depends chiefly 
upon the tubes and the structures which bind them 
and other parts together, and both vary with the age 
and breeding of the animal. The aim in modem breed¬ 
ing ^ to produce the greatest amotmt of muscle and 
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fet at the earliest period of life, but Hi-well known 
fhn.t. whilst delicacy of flaroor may tftiss be obtained, 
fulness and richness can be produced by age only, 
It is well known also that the connecting tissue, or 
the substance which binds ihe parts together, is re¬ 
latively more abundant in ill-f^ iU-bred, and old 
animals than in the opposite conditions, and renders 
the meat tough. Hence it will be readily inferred 
that young and quickly fed animals have more water 
and fat in their flesh,, whilst older and well-fed animals 
have flesh of a firmer touch and fuller flavour, and are 
richer in nitrogen. The former may be the more delicate, 
the latter will be the more nutritious. 

There are, however, two divisions of flesh which must 
be referred to, for although not differing much in 
chemical composition, they vary in their value as 
nutrients. The fibres of flesh generally are crossed 
by lines invisible to the naked eye, so that all voluntary 
No. 8. No. 9. No. 10. 



Ko. 8. VoInntikrT mincte (utrlktod).—Un. >. Tnmmns faction of Uma 
flbro of the Ual.— Mo. 10. lUTOlontarr mnaclo <noiM8riait<sd). 
n. Of ttc cat, r. Capillai; nmla. 

11,0. Of tbs honas-flr. u. ShowinR nnslfi wban tteated vltb 

D. Thaaheath. ' aocttcadA 

8 . Eonad ratTMtlnx partiota. 

muscles are striated (fig. 8^) but the heiu^ and other 
muscular organs which do not move by wlition have 
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muBColor fibres whicli are not striated (bio. 10), and are 
termed inTolnntary muscles. The latter are softer in 
their texture than ordinaiy flesh, but are not easily 
masticated; so that, notwithstanding their identity in 
nutritive elements, they are not so nutritions as ordinary 
flesh, and never obtain so high a price in the market. 

The juice of flesh has an acid reaction, and is more 
abundant in striated than in plain muscular fibre. It 
contains albumen, casein, creatine, creatinine, sardne, 
lactic acid, inosic acid, and several volatile acids, in¬ 
cluding formic, acetic and butyric acids, a red pigment 
similar to the colouring matter of the blood, and inor¬ 
ganic salte, chiefly alkaline chlorides and phosphates. 
It is much richer in potash than soda, as shown by the 
following comparison with 100 parts of soda in flesh- 
juice and blood (Liebig);— 

No. II. 

Ox Horae 

In the blood . . . 5’9 9-5 

In flesh-juice . . . 279-0 285-0 

It is said by the hunters in southern latitudes that 
flesh is the most tender and juicy if eaten directly after 
the animal has been killed, and whilst it is yet soft— 
nay, even when the animal is alive; but if the stiffening 
of the flesh, called rigor mortis, have begun, it remains less 
tender until the rigidity has passed away and the changes 
of early decomposition have set in. Meat is always 
eaten in hot climates in its first or second state, unless 
means be taken to preserve it, since decomposition sets 
in too rapidly to allow it to be safely kept fresh for 
more than a few houra. On the other hand, flesh is 
never eaten in colder climates before the second state, 
and in order to lessen the hardness or toughness of it, 
it is usual to allow it to enter the third state, when it 
becomes soft and tender, and has gained a flavour from 
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decomposition which'* is often approved. The nutri¬ 
tions elements, speaking generally, are the same in 
each state until the effects of decomposition apppar, 
but the nutritive qualities, being dependent upon the 
power to masticate and digest the flesh, may be really 
less in the second than in either of the other states. 

The desired effect may be produced at any stage in a 
rough manner by cutting the flesh into slices an^ 
beating it across the cut ends until the fibres are broken 
and the connecting tissues forced asunder; but to effect 
this the slices must be thin. 

The effect of cooking flesh is chiefly physical, 
and is chemical in a very limited sense only. When 
meat is either roasted or boiled, it decreases in bulk and 
weight, and the cooked food is generally less soft than 
fresh meat in the first state. The diminution in bulk 
and weight is owing to the extraction of the juices of so 
much of the mass of flesh as may have been acted upon 
by the heat, and these are chiefly water containing salts, 
and the peculiar flavour of meat, with a proportion of 
fiit in a fluid state, gelatin, and perhaps some albumen. 
The flesh thus treated becomes contracted in bulk, from 
loss of the juices and by coagulation of the albumen, 
whilst the mass is composed of solid fibrin, with a pro¬ 
portion of albumen, and the juices and fat which have 
not been extracted. The tube.s having lost much of their 
contents, shrink and separate from each other, and so 
far the meat may be made more tender; but this varies 
in degree, and is often more than counterbalanced by 
the hardening of the albuminous contents of the 
tubes. 

The object of cooking is to render the flesh more 
-submissive to mastication and digestion, but it may 
be entirely frustrated if the substance of the flesh be 
hardened in any appreciable degree. It is also em.> 
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ployed to make the food hot when it is eaten with a 
view to improve its flavour, and to stimulate the sense 
of taste. ‘It is oifly an incident in cooking, however 
inseparable from the act, that<the flesh should diminish 
in weight by the loss of its fluid parts, but if all that is 
valuable fivm the extracted matter be collected, there 
will be no real loss of nutriment. There is, however, in 
tiius respect some difference according to the mode of 
cooking. If the meat be boifed, the introduction of fluid 
into the substance of the meat, whether between the struc- 
tnres or within the fibres/ aids ^he extractive process, 
but at the same time retains and preserves that which 
is extracted. If it be roasted whilst surrounded on all 
sides by the air, the heat is not applied so npiformly and 
gently, and therefore the outside becomes overcool^ed 
before the inside is sufSciently codked, and this occurs 
to a far greater extent than with boiling. Hence ndt 
only is the fluid part of the juices extracted and lost, but 
the loss is greater than when the meat is boiled. It is, 
however, to be understood that the matters extracted 
are only such as may be dispersed by heat; and whilst, 
therefore, the evaporated water may carry off some of the 
flavours of the meat, it does not remove the salts which 
are present in the juices. Hence meat which is pro¬ 
perly roasted has lost weight more than that which 
is boiled; but if no account be taken of the matters 
extracted, it contains a larger proportion of nutritive 
elements than the larger mass of boiled meat, and in a 
given weight is more nutritious. When, however, the 
extracted matter is collected and used, there is a greater 
proportion of nutriment in the boiled meat with tho 
broth than in the roast meat with the liquefied flit, and 
it is clearly desirable that both the broth and tho bailed 
meat should be eaten together. 

Stewed meat occupies a position between that of 
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boiled and roast, for it may have been submitted to a 
greater heat and for a longer period than boiled iqeat, 
and thereby a larger proportion of soluble matter may 
have been extracted, whiijM< it differs from roasted meat 
in that the outside is not hardened Sipd all the extracted 
material is retained. Boiled meat may be cooked so 
that the solid part shall still retain nearly all the 
nutritive elements of flesh, whilst the solid part of the 
stewed meat may be even less nutritious than the mate¬ 
rial which has been extracted from it. 

The degree in whicdi extraction of the juices takes 
place in cooking meat depends upon the heat employed, 
so that the proper application of heat is a fqsidamental 
question in cookery. It has been intimated that the 
extraction of the juices is chiefly from the cut ends of 
the soft fibres, and that tho fibres become hai'der by the 
soagulatiun of the albumen daring the process of cook¬ 
ing. When, therefore, the fibres have become hardened, 
they have lost some of their contents, but this condition 
prevents or retards the further passage of juices from 
parts beyond the hardened ends. The sooner, therefore, 
the hardening process can be effected, the sooner will 
the loss of juices be dimiaished or prevented. Dipping 
the meat to be boiled into boiling water effects this 
object, for albumen coagulates at a temperature much 
below that of the boiling point of water; and placing 
the meat to be roasted very near the fire at first has the 
same effect. Thus less juices escape (all other parts of 
the process being equal), and the mass of flesh retains 
its nutritive elements. This is clearly desirable when 
the flesh only is to be consumed; but if it be desired to 
make good broth or beef tea, the opposite course must 
be adopted, and by keeping the temperature below 160“ 
the tubes may be emptied to a far greater degree than 
with a higher temperature. Hence the explanation of 
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the saying, that yon cannot hare good broth and good 
moat from the same piece of flesh. 

Bat the preliminary ppint having beeb settled, the 
proper mode of cooking is clearly not to coagnlate tire 
albumen nndnly, bnt to'make the whole mass of meat 
soft and tender. A slow fire, or water at a temperature 
of 160°, win suffice to expand the fibres, and in some 
degree to rupture them, whilst it separates these and 
other structures and renders the whole mass more fitted 
for mastication and digestion. To keep meat in boiling 
water, or to expose the joint to continued heat before 
the fire, is to make it hard and to extract a greater 
proportions of the juices. 

Mesh thus treated is less susceptible of decomposition 
than iiesh meat, by reason of its harder crust and 
the diminution of its juices, and may thus be> preserved 
in a state fit for the use of man for some time. 


CHAPTER IT. 

FSESEBVED MEAT, 

The art of preserving meat for future use, with a view 
to increase the supply and lessen the cost of this neces¬ 
sary food, is of very great importance to this country, 
and all the available resources of science are now 
engaged in it. 

It is of course the most desirable to import meat in its 
fresh state, both that its nutritive qualities may be 
retained, and that its flavour and appearance may com¬ 
pare fikvourably with those of the meat produced at 
home. It is not, however, possible to obtain a sufficient 
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supply from countries so near to us that it may be 
brought in a sound state without having undergone 
some process of preservation, and hence the problem to 
be solved is what is the best method of preserving it so 
that it may retain its qualities of j[iosh meat until its 
arrival here. 

We will now proceed to state briefly only the typical 
methods which have been recently employed in pre¬ 
serving meat on a large scale, viz., by drying, by cold, 
by immersion in liquids and gases, by coating with fat, 
by heat, by salting, and by pressure. 

A.—By DaTiNO. 

i 

A long-known method of preserving meat is to cut it 
into thin slices, and dry it in tlie sun, as is practised 
in South America and in otlier climates hotter than 
our own ; but unless the atmospheric conditions be 
favourable, and the drying effected rapidly, the process 
of decomposition is not prevented, and when it has 
been prepared it is tit for use for only a very limited 
period. 

Dr. Hassall has applied a method by which meat 
may be preserved for a lengthened period in a dried 
state. He thoroughly dries lean meat by the appli¬ 
cation of a gentle hea^ and then grinds it into a coarse 
powder, which may be made into soup by the addition 
of hot water, or mixed with flour and made into biscuits. 
The flavour of it in soup is somewhat rough, and 
the soup is not equal in quality to that made from 
fresh meat, but the nutritive qualities of the lean 
meat are there, except the aromas, which may have 
escaped under the influence of heat. Hence, if it be 
entirely digestible, it is the most nutritious of all the pre¬ 
served substances used in the preparation of soup; and 
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■when white, of egg, with condiments and vegetable jnices, 
are added, the soup is fit for use, both by the invalid and 
the healthy. . 

The method is not adapted to the preservation of 
meat for separate use, since the cost of preparation 
would prevent its sale in the market; but it is employed 
in the preparation of meat |>i8caits for the use of 
soldiers or travellers, and for portable soup. 

The drying of meat by artificial means may be the 
most quickly effected over burning coals. Herrings 
and some o^er fish are also preserved by the drying 
process only, as by the heat, of the sun or the action 
of warm air, with or without the fumes of burning 
wood; but this food will Qpt resist decomposition beyond 
a very limited period. 

Dried Hamburg beef is well known in this country, 
although not so extensively used as in Germany and . 
other continental states. It is a very nutritious and 
agreeable food, and will remain good for many months. 
It is smoked as well as dried, and is used in the pre¬ 
paration of sausages. 

M. Tellier of Paris, in his work, entitled * Conservation 
de la Yiande et aulxes Substances alimentaires par le 
Proid on la Dessiccation,* gives the following method. 

He first rarefies the contained air by an air-pump to a 
tension of two or three centimetres of mercury, and then’ 
fills the vessel with carbonic acid gas from a gasholder, 
so that the atmosphere will consist of only about three 
per cent, of air. This he removes by the air-pump to 
the same tentf^on, and the remaining air is almost en¬ 
tirely carbonic acid g^s. Once more, however, he fills 
the vessel with carbonic acid, and again removes it as 
before. Afterwards he absorbs the carbonic acid by the 
use of a concentrated solution of potash, by which a very 
near approach to a vacuum occurs. After leaving the 
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meat tliua treated for three days, it is removed, and may 
be kept sound without any forther trouble, but it will 
have Jbst eighteen to twenty per cent, in weight. 

B.—By Cold. 

The application of cold, as is well known, has great 
influence in retarding decomposition. Flesh packed in 
ice, from which the water is properly drained, will 
retain its freshness for several weeks; and in cold 
climates, where the temperature is constantly below 
freezing point, will remain fresh for months whilst 
exposed in the open air. But the effect of cold is 
to lessen, if not to change, soiqewhat the flavour of the 
substance, so that whilst it may be really good food 
it does not fully equal recent fresh meat. 'Diis defect 
is, however, limited; and if there were sources of meat, 
which at the some time supplied ice abundantly, it 
would be possible to import meat at a price and of a 
quality which might be very acceptable in the markets 
of this country. Hence the real difficulty is to provide 
a sufficient quantity of ice at the porta of South 
America and Australia, in which to preserve the meat 
for long voyages, without imposing a charge which 
would unduly raise the price of the meat when im- 
'ported. There could be no difficulty in obtaining 
ships that might carry a sufficient quantity of ice 
from which the Water should be perfectly drained, and 
thtfls solve the problem in a more satisfactory manner; 
but so long* as our supplies of meat are from hot 
climates the expense be a se|ioas impediment to 
such a commercial enterprise. It is, however, in my 
opinion, the most fitting mode of solving the problem, 
and it should be effected either by inducing the inhabi¬ 
tants of countries where ice is abundant in the cold 
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seascm to grow animals for our markets, or by, storing 
‘large quantities of ice in an economical manner at the 
ports of other meat-producing countries. Moreover, it 
is now possible that ice may be made anywhere at so 
small a cost as to be available for this purpose; for 
Messrs. Nasmyth, of Manchester, have constructed 
machines, on the patent of M. J&lighot, by which 60 lbs. 
of ice may be made per hour at the Cost of condensing 
and then rarefying air, and a company has been formed 
with the intention of producing as many tons daily. 

We neednoi despair of seeing the time when the whole 
carcass of an animal will be imported in a state fit to 
be cut up in our shops for immediate sale, and when 
the exporters from Australia will supply themselves with 
ice for this purpose from the southern hemisphere or 
when the pastures of the North American continent will 
become our chief, as they may be otu* nearest, sources 
of supply. Canada offers unbounded facilities for this 
purpose, by reason of its great ice fields, its pastures 
and agricultural population, as well as its nearness to 
this country; and should the present high price of meat 
continue, it will induce commercial men to organise a 
system, both of feeding the animals and of exporting 
the meat in ice, which may be very profitable to the 
Canadians. 

M. Tellier of Paris, in his work before mentioned, has 
described a process which demands great consideration, 
inasmuch as he removes much of the moisture from the 
atmosphere. 

He proposes to place joints of meat in a chamber 
through which a current of air, charged with ether or 
other volatile substance, may be passed with a view to re¬ 
duce the temperature, so that the vapour in the air shall 
be frozen, but the temperature not reduced below — 1* 
Centigrade, that is about 30° F. He would not fraeze the 
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juice of the meat, but bj a low temperature keep the 
chemical and vital actions at their lowest point. He h^ 
given directions for the construction of ships for the 
TOjage, and for the fitting-up of storei|, and indeed all 
the details, from the slaughtering of the animal to the 
arrival of the feo^t England. The following is 
extracted from thb'^|gii|| referred to — 

*Ce qno j’emploie, e’est nn courant d’air froid amen4 
directement un pea aa-dessoiSs de O'*, on dcs courants liqnides 
4 — 8“ ou —10®, qai, saisi’saant Tatmospllftre, ^ngelent ribami- 
ditd qa’olle renferme, la dessechent et abaisscnt rapidemsDt aa 
temperature, fonmisBant ainsi les r^sultate cherchcs. 

Dana oette condition, non-aenlemcnt Tatmoaphere eat con* 
atamment pnrifi4e dea miaames organiqnes qn’elle renferme, 
ii|i|4ljM|iii 14g4re et lente desaiccation ac prodnit, deaaiccation qni 
^idor 4 la conservation (environ 10 pour 100 en 
poid4 ]^ar six aemainea). 

Toot le mdcanisme de reparation conaiatc done, on le voit, 
4 conatitner de simples magasins froida. Cos magaains pen- 
vent 4tre la cale d’un navire, riuterienr d'un wagon, un local 
qnelconque. Ce qui imforte aeulement, e'eat qua hi temperature 
y reate fixe, eutre 0® et —1°, o’est-a-dire, an point oh I’eau en 
anspenaion dans I’atmosphere eat aolidifide, tandia que celle 
renferm^e dans lea tisaus ao maintient liquIde,pr6Berv^ qu’elle 
est de la congelation par lea substances en solhtion dans elle.’ 

C.— Bt Immebsion ih Aetiseptio Oases akd Liquids. 

There ate numerous gases, such as sulphurous acid 
and nitrous acid, which have great power in retarding 
decomposition, and have been used for the preservation 
of meat; but when the method was practically applied 
on. a large scale, it did not yield satisfactoiy results. 
There are two diflSculties to be overcome,—first, 
the removal of the air surrounding the meat; and 
second, the prevention of a disagreeable flavour, which 
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may ^ dae either to the preserving agent or to the 
process of putrefaction. 

Mr. Jones patented a method by which be first 
enclosed a* quantity of meat in a ian, and after filling 
the vacuities with water, replaced it by the preserving 
gas, and then sealed the tin to ^vent the re-ad¬ 
mission of the atmospheric ai^ vjCike theory on which 
the method was founded was gO(A; and the art 
employed seemed to be trustworthy; but whilst some 
of the meat thus treated femained fresh for weeks, 
other joints 4ere^artially decom^sed and unfit for 
food. Moreover, when the operation had been suc¬ 
cessful, the change in the flavour «^d the appear¬ 
ance of the meat was not agreeable; although, 
if the meat were tinned, these considerations migj^^^ot 
prevent its sale, it would deter purchasers from 
a price at all approaching that of fresh meati''If'is, 
however, probable that a modification of the method, 
whether in the gas employed or in the mode of pro¬ 
cedure, might obviate both these defects. 

Messrs. Medlock and Bailey have patented a process 
of preserving meat in bisulphite of lime or zinc, which 
while it arrests putrefaction, is said not to injure the 
flavour of the ineat. It may be adopted in hot climates, 
where animals are killed only after sunset, and the 
joints preserved at once by immersion and subsequent 
drying, or it may be applied in this country, at home or 
in the market, to a piece of meat with a sponge, and 
thus retard putrefaction. 

D.—By Coating with Fat ob Gelatin. 

Professor Bedwood applied a plan by which the joint 
would be entirely enclosed in fat, and being thus kept 
from contact with the air, might not be decomposed. 
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This appeared likely to be a nsefal procedure, and it 
attracted the attention of Professor Gamgee and other 
scientific meii, with a fiew to utilise it. It has not, 
however, succeeded in establishing a profitable trade, and 
probably firom one or all of the following reason^. 
Firstly, when the joint was placed-in the. heated liquid 
fat the outside becBi|Qae^<pqoked to a certain degree, and 
after the fat had^been removed it did not present the 
appearance of a fresh ni^ooked joint. Secondly, the 
exclusion of the air was not alvi^s ^rfect, or the 
putrefactive process had already commenced in ^me 
part of the joint previous to the operation, so that on 
arrival in this country the meat was not fit for food. 
Thirdly, although the cost of the refined fat where the 
meat was produced might not be great, its value on being 
removed from the joint in this country was so lessened 
that the loss from this cause alone on a leg of mutton 
was one shilling, and by so much the cost of the meat 
was increased. 

There should be no insuperable difficulty in the re¬ 
moval of the two first-named defects, and so soon as 
the fat used can be made sufficiently profitable in 
this country, the third defect should also disappear. 
We may have to wait for the discovery of a more per¬ 
fect method, but a step in advance seems to have been 
taken by Mr. Craig. This gentleman has prepared a 
fat, almost without flavour, which will remain hard and 
unchanged for many months, and may be used in 
cooking after having performed the duty of preserving 
the joint of meat, whilst its cost in this country is only 
sixpence to sevenpence per pound. 

This method in a modified form is adopted in the 
preparation of pemmican and potted meats. In the 
fOirmer, the dried meat is minced and mixed with about 
half its weight of fiit, whilst fresh meat is used in the 
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latter, and in both the fat is not only incorporated with 
the meat, bahoorers the surface. Bat although condi¬ 
ments are usually added, and are said to retard the 
putrefactive process, the latter food will not remain 
good for a lengthened period, and the method is of 
little value in reference to the importation of meat. 

The application of oil instead of fiat as a preserving 
agent for meat has not hitherto been practicable, on 
account of its cost and flavour, and the tendency which 
it has to become rancid, but it has long been employed 
for more costly substances, as sardines, and when 
enclosed in hermetically sealed tins, has been found 
very effectual. 


E.—Bt Heat. 

The application of heat has hitherto been the most 
successful method of preserving meat, and has called 
into existence a vast machinery for preparation and 
exportation from distant meat-producing countries. It 
has two objectsfirst, to prepare the meat; and 
second, to exclude the atmospheric air, which, if 
allowed to remain, would advance the process of putre¬ 
faction. 

It is perhaps not necessary that the meat should be 
boiled in order to acquire a condition in which it is the 
best fitted for preservation, since a temperature of 200** 
would coag^ulate the albumen affd reduce the volume 
of the juices. It is, however, necessary to remove the 
surrounding atmospheric air from contact with it, and 
therefore the meat is enclosed in a tin case, from which 
the air is to be excluded as perfectly as possible, by 
rarefaction. The degree of ^at which is neceraary 
to effect the latter object is more than , enough to 
cook the meat, and hence, whilst both objects are 
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effected by the some operation, the meat becomes 
overcooked. 

The process of preserving meat in this manner is a 
very simple one. A. tin having been prepared, a piece 
of raw flesh and fat is selected and placed in the tin. 
with or without a small quantity of fluid. The cover 
is then soldered on, and the tin is closed, except at a 

small hole throagh which ur and steam may escape when 

heat is a;pplied. 

The following is Mr. Jones’ method, as described by 
himself:— 

* Wo put the meat into tins, eitlier with or without bonC, in 
joints or otherwise. The tins are filled quite full, and are 
soldered up entirely, with the exception of a small tube, about 
the size of a quill, which is soldered into the top of the tin. 
The tins are then put into a bath capable of holding 96 6.1b. 
tins. Along the centre of the bath runs a tube carrying 12 
taps, into each of %vhich may be inserted a tube from 8 tins, 
there being 8 stuffing boxes to each tap, 4 on each side. The 
tube communicates with a vacuum chamber. The bath contains 
a solution of chloride of calcium, which boils at a tempera- 
tare of from 270“ to 280®. In commencing operations, the bath 
is gradually heated until it gets to about 212®. Communica- 
tion is then opened with the vacuum chamber, and the result 
is, that 08 water boils at about 100° in vacuo, the water is 
carried off in the shape of steam, into the vacuum chamber, 
where it is condensed. The tap is then turned, so as to shut 
off communication with the vacuum chamber, and the meat is 
cooked at a high tempamture, until complete preservation is 
isffeotod. We then go on cooking the meat, occasionally turn¬ 
ing the taps, just to do what engineers call priming, in order 
to draw off any fluid that may be in the tins. After it has 
been thus cooking for about two hours at 250°, it is in a pre¬ 
served state.' 

process is not identical with boiling meat, for, as 
the tin becomes filled with the vaporised liquor, the 
meat is stewed, and neither boiled nor roasted. 
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It is nut possible, bj the application of such a mode¬ 
rate degree of heat as -would not dest3^>7 the meat, to 
expel all the air from the tin, a^d all that can be 
effected is bj expansion of the air to expel as much of it 
as possible. It has been proved bjr experiment that the 
temperature of boiling water does not do this in such a 
degree as would preserve the meat, and hence a degree 
of heat which is too great for the cooking of the food 
must be increased by 20° or more to accomplish the 
other and yet more necessary object, and by Mr. 
Jones* process the meat is cooked at a temperature of 
250°. After a certain duration of exposure to the 
action of heat, the hole in the cover is closed by solder, 
and the tin is hermetically sealed. 

The meat thus preserved is overcooked, and a large 
part of the juices being extracted by the process, the 
fibres are greatly loosened, and the mass readily 
breaks up. 

On opening such a tin the meat is found enclosed in, 
and indeed permeated, by a gelatinous substance, the 
weight of which is about a quarter of the original 
contents of the tin, and inasmuch as this gelatinous 
gravy may have been flavoured by condiments and buont 
meat, it may be very agreeable, but the meat itself is 
fibrous, loose, not easily masticated, and not veiy agree¬ 
able to the palate. 

The problem of preserving meat by heat for lengthened 
periods has therefore been solved, but not in a perfectly 
satisfactory manner. If it be desired to use only the 
meat and to exclude the gelatinous gravy, the diminu¬ 
tion of weight largely increases the origin^ cost of each 
ration, and when eaten it is neither so agreeable nor 
so nutritions as meat cooked in the ordinary manner. 
When, however, all the contents of the tin ara used 
together, as in preparing Irish Stew or 8ou{^ the ex- 
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taracted matter becomes available for and valnablie as 
food, and the only defect is the difference in sensible 
qualities, which is perceived when it is compared with 
fresh meat. 

The desideratum in the preserving process is to expel 
the air sufficiently without over-cooking the meat, Wt 
it cannot be effected, except in the manner pointed out 
when sulphurous acid gas is employed, for the fluid must 
pennanently remain in the tin or the air would be 
readmitted, and if the quantity of fluid be large the 
proportion of solid meat would be too small to make 
the operation profitable in a commercial point of view. 
It may appear easy to fill the can with the solid meat 
well pressed down, and then so far exclude the air that 
but little fluid would be necessary to complete that part 
of the process; but bubbles of air would be enclosed in 
the folds of the meat, and would remain notwithstanding 
the tendency of the liquid to enter every vacuity, and 
wrherever they existed the process of putrefaction could 
not he prevented. 

Yet it is worthy of consideration whether something 
more cannot be done in this direction, whereby the 
application of so high a degree of temperature may be 
reniiered unnecessary. Thus, if the meat were first 
partially cooked at a temperature of, say, 180®, and cut 
into blocks or slices, and placed carefully in layers 
until the tin case was nearly filled, and then boiling 
liquor were added to entirely fill the case preparatory 
to exposing tbe tin and contents to a temperature of 
200® to 212® for a limited period, I think it probable that 
the desired end might be obtained without over-cooking 
the meat in its present degree. 

Cooked meat might be preserved by the gaseous and 
fatty methods already described, and since the bulk 
would thus be lessenedi and the chance of decomposition 

D 
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lessened also, it may be desirable to farther 
consider the matter. If this could be effected, it would 
probably be better to roast or bake the meat before it 
is enclosed in fat, since the latter*'* would more readily 
attach itself to it than to boiled meat. 

The greater proportion of the meat imported firom 
Australia, is mutton. 


P.— Salted Meat. 

The oldest and best known preserring' agent is salt, 
with or witho'ut saltpetre. Its chief action appears to 
be due to its power of attracting moisture, and by thus 
extracting fluid to harden the tissues. Solution of 
the salt in water is, moreover, accompanied by the ab¬ 
sorption of heat, so that it tends to lower the tempera¬ 
ture of the meat with which it is in contact and so far 
aids in preserving it. 

The modes in which it is applied are nmuerous and 
deserve a little consideration. 

The well-known methods are, simply rubbing the 
surface of the meat with salf^' Dr immersing the meat 
in a strong solution of salt with the addition of salt¬ 
petre, and in order that they may be effectual it is 
necessary that the meat to salted should be of a 
newly kUled animal. When the preservation is to be 
effect by rubbing the salt into the flesh, the opera¬ 
tion should be renewed from day to day, or at longer 
intervals, and every fold of the meat, particularly near 
the bones, should be well rubbed. Meat thus pre¬ 
served by salt alone loses its colour, but when salt¬ 
petre is added the flesh becomes of a reddish colour 
throughout^ provided the action be sufficiently pro¬ 
longed. ' 
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A good brine is made of 4 lbs. of salt and ^ lb. of 
saltpetre in 6 pints of water. 

It is usual to emjuloy salt and saltpetre when pre¬ 
paring the dried strips of flesh, called eharqui in the 
South American States and tamjo in Nicaragua, for the 
clituate does not allow the meat to be so thoroughly 
dried in a few hours as to prevent decomposition. 
The meat selected for this purpose is very lean, and in 
preparing the food for the table it is essential to use fat 
of flesh or lard, and to flavour with vegetables, herbs 
and good gravy* 

Salt is also used very generally when preparing 
dried fish. 

Mr. Morgan devised an ingenious process by which the 
preserving material, composed of water, saltpetre, and 
salt, with or without flavouring matter, was distributed 
throughout the animal, and the tissues permeated 
and charged. His method was exemplified by him 
at a meeting of the Society of Arts, on April 13, 1354, 
when I presided, and is described as follows in the 
Journal of that Society of the preceding March:— 

* A bullock having been killed in the usual way, the 
chest was immediately opened, and a metal pipe with a 
stopcock inserted in connection with the arterial system. 
The pipe was connected, by means of elastic tubing, 
with a tub filled with brine, placed at an elevation of 
about twenty feet above the floor. The stopcock being 
turned, the brine forced itself through the arteries of 
the animal and passing throx^h the capillaries flowed 
back through the veins carrying with it all the blood, 
making its exit by means of an inebion provided for 
that purpose. About six gallons of brine passed thus 
through the body, washing out all the blood from the 
vesseb. Haring thus cleared all the vesseb, the metal 
pipe was connected with another tub similarly pbced, 
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eontaimQg the preservative materials to be injected, 
and at the same time their exit after traversing tlie 
body was prevented. On communication being made, 
’ the liquid became forced into the vessels, and by means 
of the pressure it penetrated into every part of the 
animal.’ Much of it proceeded through the minute 
■ vessels, called the capillbxies, into the veins, but a con* 
siderable proportion exuded through the sides of the 
blood-vessels, and escaped into the cavities of the body 
and the surrounding tissues. The whole body was 
thus an incorporation of flesh and brine, and the 
operation was complete in a few minutes. After a 
short time, the carcass could be cut up into joints and 
packed for exportation. 

The preservative material which he recommended was 
1 gallon of brine, ^ to ^ lb. of sugar, ^ oz. of mono- 
phosphoric acid, a little spice and sauce to each cwt. 
of flesh. 

The process was ingenious and sound in theory, and 
fhe preservation of the meat was complete when no 
untoward event occurred, but it failed in certain in¬ 
stances. When performed in this country it was used 
chiefly to preserve meat for the Navy, and not for home 
consumption; but there is no difficulty in employing 
the method in foreign meat-growing countries for the 
use of any people wishing to eat salt meat. 

Salted meat has, however, several defects which will 
always prevent its general use whenever fresh meat 
can be obtained. 

1. The salt extracts a considerable quantify of the 
juices, and by so much lessens the nutoitive value and 
natural flavour of the meat, and as these extracted 
juices are obtained only when mixed with salt they 
cannot be used aiT tood. The flesh is harder than 
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cooked fresh meat, in proportion to the strength of 
the saline solution and the duration of the applica¬ 
tion of it. This is. particularly the case with the 
n^t which is both salted and dried, so that after 
haring been prepared for some months it cannot be 
rendered soft by any amount of soaking in water and 
skill of cooking. The spasmodic attempts which were 
mode to introduce charqui into common use entirely 
failed for this reason. This is, howerer, compara¬ 
tively slight when the meat is highly salted and in¬ 
tended for early use, and, with subsequent judicious 
immersion in water and cooking, nearly all the hardness 
may be removed. 

2. The flavour differs very greatly from that of cooked 
meat, and although when used occasionally it is agree¬ 
able, it is not preferred to fresh meat as a regular a^cle 
of diet. 

3. The introduction into the system of so much salt 
is x>rejudicial to health, whether by lessening tlie relish 
for food or inducing a craving for fluids, indi^^tioA, 
or skin disease. 

4. The capability to nourish the system is lessened by 
the various effects now mentioned, and a given weight 
of salted meat u not equal in nutritive value to that 
of fresh boiled meat with the meat liquid added, or to 
fresh roasted meat. 

Hence it is not desirable to extend the operations of 
preserving meat by this process, provided a suflEicient 
supply of meat can be obtained, whether preserved or 
otherwise, in its fresh state, and commercial and scien¬ 
tific men should be encouraged to improve the method 
by which meat may be preserved unsalted. 

. It is still the practice to salt or pickle beef and other 
kinds of meat for the year’s supply in Anglesea and in 



38 NITROQENOUS ANIMAL FOODS. 

the Highlands of Scotland, and the animals being killed 
in the cold weather, the meat takes the salt readily, biit 
.it is a less prevalent practice than formerly. It is 
called mairt in Scotland to signify Michaelmas time>— 
the period when it is prepared. 

6.—By Peessdee. 

The Hirer Plate, and also the Texan Pressure Meat 
Preserving Companies, have adopted Henley’s process of 
meat preserving, by which the meat is cut into thin slices 
and subjected to pressure, which causes much of the juice 
and fat to be removed from the meai^ and the meat and 
juices are treated and preserved separately. It remains 
to be seen whether meat with the juices pressed out of 
it can be sold, or will be valuable as food. It will not 
be meat in the ordinary sense of the word. 


CHAPTER in. 

Bom 

The value of bones as food is not a recent discovery, 
since the knuckle bones of veal and the marrow or 
marrow bones have long been in request, but it is only 
.of late years that a proper estimate has been made of 
the nutritive material, which by a careM process may 
be' extracted from them. 

Bones consist principally of two substance, vk,, 
gelatin, which may be obtained by immersing them in 
weak muriatic acid, and mineral matter which may be 
separated by burning the gelatin, and so great is the 
proportion of each,«that the fom of the bone is still 
retained when either is taken away. 
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The foll^yring is the chemical composition of dry 
ox-boxms, in 100 parts:— 

No. 12. 


Oolotin ...... 33*8 

Phosphate of lime .... 57*33 

Carbonate of lime .... 8*85 

Phosphate of magnesia • . . 2*05 
Soda and chloride of sodium . . 3*45 


Hence one>third of the weight of dry bone consists 
of nitrogenous matter, which when extracted coaid be 
used os food. This is a much larger proportion than 
is found in fresh bread or meat. 

But besides these elements, there are others in ^sh 
bones which are of great value in nutrition. Such are 
oil, nitrogenous juices, and flavouring matters which 
vary with the kind of bone. 

i^nes consist of three parts which require notice os 
foods. The solid shaft, as of the long marrow bones, 
the cellular structure of the flat bones, and the car¬ 
tilaginous ends of the bones at the joinie. 

The solid shaft cannot be used as food by the process 
of boiling, since it does not disintegrate by that agency, 
and in order to extract the gelatin, it is desitable to' 
grind the bone before boiling it. The mairow is, 
however, very valuable both as a fat and for its agfree- 
able flavour, and may be roughly reckoned as equal in 
nutriment to half of its weight of batter. The can¬ 
cellated bones may be first roughly broken and then 
disintegrated by digestion in a closed vessel with hot 
water for twelve to twenty-four hours. The cells 
contain fluid which consists of water, fat, and nitro¬ 
genous and flavouring matters, which ore valuable and 
agreeable additions to foods, so that this class of bones 
is the most valuable for food. 






40 MITROaENOUS ANDIAL FOOm 

The ends of the hones are composed of cartilage, and 
as in early life they contain but little bony, matter, 
they are easily detached by boilii^, and may almost in 
their entirety be used as food, but in later l^e they are 
firmly attached to the rest of the bone, and are filled 
-with bony matter.. 

Bone cartilage of the ox and calf has the following 
ultimate composition per cent.— {Frhny). 

No. 13. 

a H. . N. o. 

Ox . . . 49-81 7*14 17*32 25-67 

Calf . . . 49-9 7-3 17-2 26-6 

It is evident, therefore, that the chemical composition 
and the nutritive value of bones will vary with the 
class and age of bones, and particularly with the care 
which has been taken to extract all the food material 
that can be obtained from them. 

When the shin and leg bones are sawn into small 
pieces and boiled in an open vessel for 7 hours, they lose 
10 per cent, of their weight, and the loss extends to 19 
per cent, after 9 hours’ boiling. The cancellated bones. 
Its the vertebi-Ee, ribs and flat bones generally, lose 16 
and 24 per cent, after having been boiled 7 and 9 hours. 
The loss of weight indicates soluble matter and, in a 
general sense, food. 

Mr. F. Manning undertook for me a series of chemical 
enquiries into this subject which have sufficed to show 
how much greater is the true nutritive value of bones 
than is ordinarily allowed, and consequently the use 
which should be made of those structures by all who 
would not waste, and by the poor who cannot afibid to 
waste food. If we first take a mixture of ordinary flat 
bones, as the spine, ribs, and shoulder blades, we And that 
after they hare been properly digested in iMiUng water 
for about eight^n hours they yield 748 grains of <»rbon. 
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and 20*1 graink of nitrogen for each pound of bone. 
The shin bones give a jet higher natritive value, viz., 
817*6 grains of carbon and 28*5 grains of nitrogen. If 
we compare this with the composition of one pound 
of beef, we find that the latter is equal to about three 
pounds of shin bones in carbon; and to six pounds in 
nitrogen, so that the nutritive value of bones may be 
reckoned at one-third that of beef in carbon, and one- 
sixth in nitrogen. 


CHAPTER IV. 

CHARACTERS AND COMPOSITION OF LEAN AND FAT MEAT. 

Each kind of meat has its own characteristic flavour, 
so that the tastes of different persons, or of the same 
person at different times, may be gratified by selection. 
This depends chiefly upon the juices contained in the 
fibres of the flesh, and on minute quantities of flavouring 
matters incorporated with the fat, as well as upon the 
oily or fatty matters mixed with the juices of the flesh. 
A fine quality of meat has abundant and full flavoured j 
juices, with a considerable proportion of fatty matter, | 
and appears red and pulpy, but inferior meat is paler; 
and more fibrous in appearance, with but little of the 
proper flavour peculiar to the animal. 

Each animal is also cut up into joints as shown in 
the following diagram tof the side of an ox, and it is 
well known that different joints or parts of the same 
animal have different flavoured and not only such parts 
as are distinct in fhnotion as the liver and the flesh, 
but even those whose fhnetion is identical. Thus the 
flavour of a leg of mutton differs from that of a 
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shoulder, although botii joints ar6 Qomposed of flesh, or 
muscle, having the same duty to perform. Hence 
arises the preference for one joint over another, and 
the agreeableness of variety of joints; and according 
to the general preference will be the market value of 
the food. 

The flesh of all animals is, moreover, divided into two 
principal parts, viz., fat and lean in their separate state, 
besides the oily or fatty matter which is so mixed up 
with the juices and tissues as not to be evident to the 
naked eye. This becomes a further ground for pre¬ 
ference and selection, as each individual likes much or 
little fat, for one customer disliking fat, prefers the 
meat or the joint with little fat, whilst another, liking 
fat, rejects that kind of meat or that joint which is 
destitute of it. 

The absolute and relative proportions of fat and lean, 
vary both with tlxe animal and the condition in which 
it is killed, and it may be convenient to si ate here the 
results which have been arrived at by agricultural 
chemists so far as relates to the carcass or the part of a 
slaughtered animal which is sold as meat. 


No. 16. 



Water 

Lean or 
XttroKcnan* 

Vat 

Salta 


pe crnt. 

IKT cent. 

percent. 

percent. 

Ox»n, (tore . 

. 6U-8 

18 

16 

5-i 

„ half fat . 

. 64 

17-8 

22-6 

6-6 

„ fat 

. 46-6 

16 

34-8 

4-6 

Calvoa, fat 

. 82-3 

166 

106 

4-6 

8be«p, Btore 

. 67-3 

14'5 

23-8 

44 

„ half fat . 

. 48-7 

14-9 

31'3 

4-1 

„ fat . 

. 30-7 

11-6 

4.1-4 

3-6 

„ vttrjr fat . 

. 33 

91 

66-1 

2-8 

Laiiilw, fat 

. 480 

10-9 

36-9 

3-6 

Pig*, ■‘tore . 

. 653 

14 

28-1 

2-6 

.. fat ' 

. 38-6 

10-6 

48-5 

1-4 


Thus the proportionate quantity of fat in an ox may 
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be doubled according to the condition of the animal 
when slaughtered, and when quite ready for the market 
.it is probably not less than one>tlurd of t|iA^whole 
weight. This proportion in fat sheep is indin^^ to 
nearly one>hall^ and is clearly much greater iibt-sheep 
and pigs than in oxen, whilst it is the least in calves. 

' The true nutritive value of tiie fat and le^. fe- 
spectively is much the same in all animals used as food) 
so that ^e same weight of lean meat from one animal 
should (other things being equal), nourish the body ttsT 
well as the same fiom another. When, however, it is 
used in compulsory dietaries, the influence of appetite or 
the relish for the food plays an important part in the 
phenomena of nutrition, and with lem relish of even the 
same weight of food there will probably be less diges¬ 
tion and assimilation of it, and-thereby less nutrition. 

■ Moreover, when the joint selected is hard to masticate, 
of coarse grain and poor flavour, the same result iHU 
follow for the same reason. 

.. Hence ease of mastication and digestion, and ap¬ 
proved flavour, have an influence over*the selection 
of food, and affect its market value. 

The question of economy is a complex’one/* being 
mixed up with that of selection, nutritive value, and 
commercial value, whilst the commercial value is based 
upon the law of demand and supply, which may in only 
a limited and uncertain degree be based upon nutritive 
value. Thus whilst ^the so-called best are probably 
somewhat mdre nutritious and agreeable than inferior 
joints, the limited number of sunh in an animal tpay be 
‘jdispsroportionate to the number of perapns dettftuiding 
them and a fictitious price may be affixed to them. In 
like manner, ^ilst the inferior joints should be sold 
at a cheaper rate, the supply in d>ffeteil^t Iqt^jdities 
may be abeve'br beloW the demax^ dad tiieir price wfll 
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be above or bdow that which }» &irlj doe to their 
autritive value. 

When comparing the nutritiTe values of different 
kin^ f^'hieat, it is essential to distinguish between fat 
and letth, and the nutritive elements oi^^th in a giveiV' 
joint or whole animal will be proportionate to the cont* 
bibation of fat and lean. Fat is heat-generating alone, 
whilst flesh is both flesh-forming and heat-generating*; 
and the difference between the two in this respect is the 
absence of nitrogen in fat and its presence in lean 
flesh.. 

As this question will frequently arise in the following 
pages, it may be desirable to anticipate a little and to 
state here the elements of fat and lean flesh re¬ 
spectively. 

Fat, when entirely deprived of water, consists of three 
elements only, viz.: carbon, oxygen, and hydrogen in 
the following proportions, in 100 ports:— 

No. 16 . 

. C. 77. O. 11. H. 12. 

When tlie*^ fat is decomposed in the body these 
elements unite, so that the carbon takes a part of the 
oxygen and becomes carbonic acid, whilst the hydrogen 
takes another part of the oxygen and becomes water, 
any deficiency in the quantity of oxygen for this pur¬ 
pose being supplied by the inspired air. 

Leon flesh entirely deprived of fat consists of four 
elements, viz.: nitrogen, carbon, oxygen, and hydrogen, 
and the proportions of each are almost identical with 
thos^' i6f albumen, to which reference will be made in » 
fhture page. 

Besides the combination of the thitee.latter elements 
already mentioned in reference to fet, the nitrageu 
uniteij with the hydrogen in the formati^ of urea and 
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other compounds which are thrown out of the system, 
apd ultimately transformed into ammonia. 

As heat is generated by ereiy chemical combination, it 
u evident that both fat and flesh ore heab-generators, 
but as nitrognsi^nters into the composition of flesh in 
the body, the lean flesh and not the fat can supply that 
element^ and therefore the former and not the latter is 
the flesh ^former. It must not, however, be supposed that 
this line of division is so strongly drawn that no fht is 
found in lean flesh, for a proportion of fat moving in th^ 
circulation must enter into and pass through the iSssues 
of muscles as of other parts of the body. 


CHAPTER V. 

BEEF AND VEAL. 

Beef. 

Beef is popularly regarded in all parts of the world as 
the most nutritious kind of flesh, and although this 
opinion was formed without the aid of science, it is so 
far true that in the carcass of the ox therels a larger 
proportion of flesh or flesh-forming materials than in 
that of the sheep or hog. It is of closer texture 
than many other kinds of meat, so that if the measure 
be bulk, there is more nutritive material in a given 
quantity of beef. It is also the fullest of red blood 
juices; so that Byron, seeing Moore eating an underdone 
beef-steak, asked if he were not afiraid of committing 
murder after such a meali 

This is clearly shown by the proportion of lean 
flesh which exists in the muscular fibre of various 
animals used as food. The following is the analysis of 
Mareschai, in 100 partsi— 
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Ho. 17. 


Uiueular fine fiom fat 

Ox 

. 26-0 

row] 

24-9 

24-8 

Sbae 

28-4 

am 

22-T' 

Fftt ..... 

. 2*6 

1*4 

6*0 

8-0 

2*e 

Water . ^ . . . 

. 72*« 

78*7 

► 89*7 

78-7 

■ in 


Morocnrer, the flavour of beef is falter and richeif. 
than that of other meats, so that its use not only^ 
gives greater enjoyment, but a sense of satisfaction,, 
is obtained from a less volume of that kind of flesh. 
The flrst is, however, the best reason; and it is based 
upon two facts, viz., that the proportion of lean to fat in 
moder^lj fed beasts is less and of both to bone is 
greater than in either of the other animals referred to. 

The composition of beef is as followscarbon 34‘3, 
and with tlm free hydrogen reckoned as carbon 45*02, 
nitrogen 2*9, besides oxygen and hydrogen in pro> 
portions to form water. 

When considering the average amount of lean and 
fat on the whole carcass, Lawes and Gilbert found the 
proportion in 100 parts of the ^cass to be 34*4, and of 
the offal 21, in pigs, sheep and oxen together, but it 
varied in each according to the statement on page 43. 

This is no doubt the most practical mode of deter- 
»inining the true value of the food, for when the carcass 
is cut up, the proportion of fat will be preserved in all 
the joints, whilst only the loose fat will be detached, and 
of the latter whatever is fit for food will be used as suet 
and fat bf. the preparation of other foods. 

When we refer to the several joints the estimation 
is less satis&ctoxy, for it is possible to select some 
which may consist of lean meat almost exclusively, and 
othert, where the fat will represent one-foturth to one- 
sixth of the whole weight. This can be properly de¬ 
termined only by ascertaining the weight of fat and 
lean in a given ration, or on the average of many rations, 
and is essential in all scientific calculations in the con¬ 
struction of dietaries. 
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It also fails when we eo^wider the different degree in 
which animals are fed, since a-prise ox and an ilh-fbd' 
ox differ, as alzeadj shown, in t)ie prp^rtion of fii>t 
and lean flesh,*and a special determinationthe flit 
and the lean would be necessary to give the reqnired 
information; bnt there is a condition of an animal Ml, 
which it is usually offered for sale to the butcher which 
is tolerably uniform, and from such a fair practicai| 
average estimation may be made. 

The proportion of bone in the carcass of a moderate^ 
fed ox is f^m 10 to 15 per cent., and is the least in the 
round and thick flank, whilst it is the greatest in the 
head, shins, and legs (where it amounts to about 50 per 
cent.), and the aitch bone. Of the best pieces it is in 
the most moderate proportion in the loin, and next in 
the chine, or the thick ribs. 

Fat is found the most abundantly on the inside of the 
loin, which being hard, is usually detached and sold sepa¬ 
rately as suet, also on tils thin ribs and the brisket; and 
in over-fed animals it is laid up in ccmsiderable quantity 
on the outside of the whole carcass, except on the legs. 

The lower-priced joints are those which are coarse in 
texture, as the neck and brisket, or which have much fat, - 
08 the thin ribs, or are bony, as the head, 1^, thins, and 
aitch bone. The pai^ which are preferred by the meat- 
preserving companies are those thick in flesh, as the 
thick flank, round, loin, and tliick ribs. 

The legs and shins are richer in gelatin than any 
other joint of the body, whilst tbe largest proportion of 
oily fat, or of fat having tbe least degree of consistence, 
jjs fotmd in tbe flesh face. Hence, both ol^these 
parts are«esp«nally fitt^ for the prepanH^km lirap. 

The loss, of weight in cooking hedf is IcM^than of 
mutton, by reason of the g^ter solidUy oC 
and the smaller proportion of &i. 
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At the Leipsio Soup Eatch^u there were 9^ oz. of 
'CQol^ meat left after boiling i'lb. of fresh beef and' 
bone,' but the joint is not stited. The solid matter in 
the broth was abont 27 per eent. of tl^ weight of the 
raw meat and bone. In my own experiments the solid 
matter derived from 1 lb. of meat without bone, boiled 
imihe nsnal way, was, per cent., 28*4 on lew beef, 57*6 
on frt beef, and 34*3 on mutton. 

The following may be accepted as the composition 
*^of ohe pound of roast and boiled beef respectively:— 

No. la 

Carbon Nitrotien 

gimini grUu 

b«ef, my . . S.SUO 262 

Sailed »; • . 3,240 213 

If, as is probable, the liquor in which the beef was 
boiled has been preserved, and will be eaten by those 
who consume the beef, there will be a further addition 
for each pound of meat of 490 grains of carbon and 18^ 
grains of nitrogen, besides salts^nd other products, so 
that the total carbon and nitrogen obtained from one 
pound of beef 'will be piucticaUy the same whether the 
meat be roasted or boiled. 

If we select apiece of beef which is devoid of separated 
fat, the following 'will be the loss per lb., and the com¬ 
position of the boiled flesh and the b^th respectively:— 

No. 19. 

1 lb. of fresh boofloat in baling. . . 30 per cent 

CstbOB Kltnien 

1 lb. of boiled leea beef .- . . ^^0 

&otlifromda . .* . . . . 360 47 

Jn Itiy experiments (PAth Traiu. ,1869), the effect of 
ft os. of beef-steah reduced to 4| os.' when cooked, was to 
oatisfr » maximum increase of csrbonie acid evolved in 
respiratidfi of *7 grain per minute. 

jraiim of ravr lean beef, when hunt in the body, 
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produce heat sufi^ent to raise 8*66 Ibp* of water one 
degree Fab., which is equal to raising <2,829 lb8,^oite 
foot high. 

Dr. Beautnoni proved that it required 2i to 8 hours 
for the digestion of beef. 

The amount of carbon and nitrogen in 1 lb. of raw 
beef, selected on the average of the carcass, is 2,401 
grains and 175 grains, but if the free hydrogen be 
reckoned as carbon, the quantity of carbon will be 
increased to 8,221 grains. 

VbaIi. 

Calves are killed for the market at various ages m 
different countries, and eveh in diffident parte of the 
same countiy. Thus, on the Continent of Europe they 
are six to nine months old, whilst in the country 
parte of England it is usual to kill them whilst still fed 
with milk, and often when not exceeding one month 
old. Since 1855 it been unlawful in Boston, 
United States of America, to kill calves under one 
month old. 

The mode of kiUing has also an influence over the 
nutritive quality of the meat. • In one, much of the blood 
is left in the flesh, whilst in that which consists of 
blanching the flesh by repeated bleedings, the blood with 
its valuable salts has been almost entirely extracted. 

It is thus evident that the character of the flesh varies 
,very greatly in delicacy, nutritive value, and diges¬ 
tibility. 

Perhaps the most delicate food derived from the flesh 
of a mammal is that of a very young calf, well Jed on 
new milk, and cooked by roasting; but its nutritive 
qualities are much below those of beef. Teal is. popu¬ 
larly known to be difficult of digestion t a ^t wUch I 
years ago showed to be due to tlm difficnliy of masti- 
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eating it, not beoanse the fibre is Bhrder, but that it 
eludes the teeth} but there can be little doubt that it is 
more easy of mastication when well roasted or broiled 
than when boUed, and when very young and well fed. 

It is not, however, a food which should be regarded 
otherwise than as a luxury, and the use of it should be 
much more limited than fashion now dictates. 

For the above-mentioned reason, it is very difficult 
to define the chemical composition of veal, and the 
following is only an approximation thereto. 

In 100 parts there are:— 

No. 20. 

Water 63. Ni% 9 genoai Hit, Fat 16'S. Salta 4*7. 

Ten grains of raw lean veal, when burnt in the body, 
produce sufficient heat to raise 3*01 lbs. of water 1" F., 
which is equal to lifting 2,324 jibs, one foot high. 

The time required for the d^estion of veal varies, but 
it is not much less than that of^rk, and may extend 
to -7 hours or upwards. 

The bones of the calf at the etu*ly period of life con¬ 
tain little earthy matter, but yield a large proportion of 
gelatin and chondtin, whilst the fiavour of the juices is 
very delicate, and almost entirely destitute of fat. 

Hence the reason for selecting calves’ feet for the 
preparation of jelly, and the value of this kind of food 
to invalids. If, however, vrith so great a scarcity of 
animals, it should become as unlhshionable as it is 
undesirable to kill calves for Ibod, this product could be 
readily obtained from other sources in a state of suffi¬ 
cient purity. 

The sweetbread of the calf is the most ^qpensive part 
of any ruminating animal ordinarily eaten by man—^fer 
more exxiemive than its nutritive qualiMas and even 
its fiavour warrant; but in accordance vriUi; the fashion 
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of the day, it is in%reat request for dinners, and com- 
mands an extravagant price. At the same time it 
should be a^ded, that it is probably the most delicate in 
Savour of any meat with which we are acquainted, and 
is perhaps equally so whether boiled or Med. 


CHAPTEE VI. 

MUTTON, LAMB, GOATS, AND CAMEL'S FLESS. 

MtTTTOH. 

Mttttok is popularly regarded as i^^hter food than 
bee^ and it has doubtless a more delicate flavour, less 
red-blood juices, a looser texture, and a Lu^r proportion 
of fot. Although an agreeable and valuable food for all 
classes, it is not so well fitted as beef to sustain great 
exertion, but is rather a food for those of sedentary and 
quiet habits, including women and the sick. It is said 
that Kean suited the kind of meat which he ate to the 
part which he was about to play, and selected mutton 
for lovers, beef for murderers, and pork for tyrants. 

The joint in a sheep of the best breed and in fair con¬ 
dition, which contains the least proportion of fat, is the 
leg, {U|d next to that the shoulder, whilst the loin, 
neck^ and breast have the largest proportion. It is 
most unusual to cut off any &t from the leg, and 
not usual to cut any from the shoulder before they 
are sold, but in all instances the hard fot from the 
inside of the loin is removed, and very frequently a 
part of that on the loin and neck is not eaten. 

The least proportion of bone to meat is fonnd in the 
leg, and having regard to that iuit as well os to the 
absence of excess of fat, this must be regarded .as the 
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most tiseftil joint in the sheep, and^jnstifies^the higher 
price demanded for it* The neck bos the greatest pro¬ 
portion of hone, with a lai^ proportion>of fat, and 
is not so economical as the price of it might indicate. 

The most solid meat is the leg, and the least the 
shoulder and breast. The latter has the fiirther dis¬ 
advantage of having more fat than lean, whilst the 
lean is not easily masticated, and has but little flavour, 
but as the price at which it is sold is less than that of 
any other joint of mutton, it is not without its advan¬ 
tage to the poorer classes. 

The liquor , in which mutton is boiled has less nutri¬ 
tive value, except in the fat, than the broth of beef, but 
having a delicat^flavour is preferred by many persons. 
It is, however, too rich in fat, unless a larj^ portion 
of that substance be first removed. 

The loss on cooking mutton is generally believed to 
be greater than that on beef. At the Soup Kitchen in 
Leipsic only 9 ^ ounces of cooked meat remained after 
boiling one poimd of fresh meat and bone, whilst the 
broth contained nearly one-third of the weight of the 
fresh meat. In my own experiments the loss on the 
knuckle of mutton was SO per cent, on the meat, and 
14 per cent, on the bone; or 4} ounces and ounces 
in the pound of raw meat and ^ne. The solid matter 
in the broth was 84*3 per ceni of the raw weig)^ 

This varies much with the breed of the sheep. Thus, 
mountain sheep have the least &t, and the mutton loses 
the least in cooking, whilst the Leicestenhire breed 
produces a very lai^ proportion of &t, and causes 
the greatest loss in cooking. 

The mixed breed of the Lincolnshire and Leicester 
sheep is much approved in the midland counties as 
increasing the proportion of lean fi^; whilst the 
South Down is preferr^ in London and neighbourhood. 
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fis (Bering the leaet proportion of bone and fiit, and 
'the finest flavour. 

The loss iin cooking varies also with the food dP thS 
sheep, and is the least when thej are fed on cake or 
'dry food. 

' The following may be accepted as the average com¬ 
position of one pound of boiled mutton with the 
usual proportion of fat:— 


Mo. 21. 


OuboD 

grain* 

3,175 



If a piece of the leg of mutton be tako^ithout any 
separated fat or bone, the composi^n wiUSnot differ 
much fixim that of boiled lean beef, out will probably 
have a somewhat larger proportion of nitrogen. 

The composition of an average sample of raw mutton 
is as follows per cent.;— 

Carbon 41*45, and with free hydrogen reckoned as 
carbon 55*18, nitrogen 2*0, besides oxygen and hydrogen 
in proportions to form water. 

The quantity of carbon and nitrogen in one pound of 
raw mutton is 2,900 and 140 g^ins, but if the fi*ee 
hydrogen be reckoned as carbon it will increase the 
quantity of carbon to 4,108 grains per pound. 

The time required for the digestion of mutton is 
three to three and a quarter hours. 


Bsaxt Mutton. 

The firequent use of brai^ mutton in the northern parts 
of Scotland renders it desirable that reference should be 
made to .it, since it is the only instance in ediiUh the 
habits cff onr fellow countiymen tolerate the con¬ 
sumption of the flesh of an auis|s.1 irhieh died a 
natural death. 
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The eating of.:ji|lich flesh fras fovhiMen to the Jews. 
Thus in Levitions, c. xzii. t. 8 : * That which dieth of 
he shall not eat.^ In Lentieus, o» vii. t. 24: 
fAnd thefatof the beast that dieth of itself may be 
used in any .other use, bnt ye shall in no wise eat of it,* 
But it is not stated timt such food would be unwhole>> 
some, and it is added in Deuteronomy, c. zir. v. 21, that 
one not being a Jew might eat it: * Te shall not eat of 
anything that dieth of itself; thou shalt give it unto 
the stranger that is within thy gates, that he may eat 
it, or thou mayest sell it unto an alien.’ It was pro¬ 
bably associated with the prohibition of the eating of 
blood, for it is added in Leviticus, c. xzii. v. 8, ‘ he 
shall not eat to ^file himself therewith,’ and in other 
passages the like prohibition is directed against eating 
an animal which has been tom by wild beasts. 

There is no doubt a prevalent objection to eating the 
flesh of animals which have died naturally, and in con¬ 
sequence much flesh is lost as food, but such is not 
necessarily unwholesome, or other than good food. So 
far as it is well grounded it is based upon the probability 
of the animal having died of disease, which might have 
injuriously affected the flesh, and rendered it either less 
valuable as flood, or likely to induce disease if eaten as 
food. Whil^ there is a primd facie objection to Sttch 
food on tliis ground, it is clear that each case should be 
coi»idered separately, and the flesh tested on its own 
appearance and merits. WhesL flesh is unnattiraUy light 
or dark in colour, unusually soft and watery, and has 
evident marks of dmease, it i^ould be rejected; but mere 
emaciation of an animal from want of feeding does not 
make thC flesh unwholesome. 

The flesh of animals which have died naturally is 
veiT'commonly eateif^by the low caste tribes of In^, 
as, teat example, the Bovmat, Swaighur, and Knuker 
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(Bastes of Barrackpoi^e, and the ChKvra caste of Googaira, 
and by some African nations. 

The flocks of sheep which constitute an imporimi 
part of the property of the Scotch'^fiirn:ierB ar^J|||j|||| 
to ‘ braxy/ which is said by some to ^pC^Wsease 
of the brain known as the staggers in ^rses, and 
by others an inflammation of the lungs. Wliaterer 
may be the cause of death, the duration of the dis* 
ease is very short, so that there is a presumption that 
the general structures of the body have not been 
tainted by it, and that the disease has been limited 
to the vital organs immediately affected. The dura¬ 
tion of the disease is believed to be about twenty-four 
hours; but during my enquiries into the dietary of the 
Highlanders,' I had reason to believe that nei^er t&e 
nature nor thq duration of the disease is very carefully 
enquired into, and that a sheep found dead, without 
marked evidence of long-continued disease, is eaten. 

This food enters into the contract between the farmer 
uid his shepherd, so that, in addition to the advantages 
of house, oatmeal, cowfeed, and money, he becomes en¬ 
titled to a given number of l^wy sheep yearly. It is 
also a part of the ordinary food of the farmer in those 
localities, and also of his men, whether fed singly or on 
the bothy system. 

1 made the most cajrefiil enquiries, but diald not learn 
that any disease or disorder of the human system had 
been known to follow the use of this food, and it is 
almost universally believed to be good in flavour and 
wholesome in qu^ty. 

From necessity the shepherd salts the meat, so that 
it may be kept flt for use, and the diseased parts ore 
cut away before the salting process is effected. 

' Sixth Heport of the Medienl Officer of the Frity CdmeiL ' 
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ABSuming the disease tras of short doration, and 
of the kind named, it may be inferred that the chemical 
and'nntritiFe qn^ties will be the same as those of a 
Kei^^ sheep at the same stage of feeding, but it does 
not fonblit^^l^t the animal when dying was in a state fit 
for the niiarket. This, however,* would tend to increase 
the proportion of nitrogen, and to lessen the quantity 
of carbonaceous elements as the lean flesh predominated. 

Lamb. 

Lamb varies in its nutritive, chemical and digestible 
qualities in proportion to its age, as well as in those 
peculiar to its breed aud feeding. 

, The meat is deficient in strength, as compared with 
•mutton, however it may excel it in delicacy of flavour, 
and it possesses a larger proportion of water, and a less 
proportion of nitrogenous matter. Hence it is really 
a luxury; and having regard to the deficient supply 
of meat, its use should be much more limited. The fry 
of this animal, including the sweetbread, is also some* 
what of a luxury. Th^ time required for its digestion 
is less than that of the flesh of a mature sheep, viz., 
two and a half hours. 

Goat’s Flesh. 

Goat’s flJlh is very commonly eaten in Switzerland 
and other mountainous regions of the world. In its 
general characters it resembles mutton, but is harder 
and tougher and has a stronger flavour, so that it 
is not preferred to it. It is, however, much more 
nutritious than mutton, so far as nitrogenous elements 
are concerned, but is inferior in carbonaceous, for the 
animal does not fatten to so great a degree as the 
sheep. It must b%. regarded as a stronger food titan 
mutton. 
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The flesh of the kid is more esteenied than that of 
the 'goat, both in Snrope and India, as it was in 
Arabia 3,600 years ago, when irac^||, made a saTOnry 
dish for his father Isaac, and it has a flavonr not very 
unlike that of venison. 

Camel’s Flesh. 

The flesh of the camel is not rmfrequently eaten in 
the coTintries where the animal is produced, but it was 
forbidden to the Jews—‘ The camel, becau^ he chewetb 
the cud, but divideth not the hoof; he 0, unclean to 
you,’ Lev. c. xii. v. 4. It is usually lean and hard, so 
that, whilst it offers a large prd^rtion of nitrogeno^ 
matter and is good food, it is not so agreeable as w 
well-fed ox. In ^stimatiog its nutritive qualities, we 
may take those of lean beef as already described. 


CHAPTER ^I. 

POBK, SVCKIKG PIG, BACON, AND WILD FIG. 

POBK. 

PoBK is a food which was forbidden to thg Jews (^ and 
the swine although he divide the hoof and be cloven¬ 
footed, yet he cheweth not the end; he is nnelean to yon,* 
Lev. e. xi. v. 7), and was not eaten by many AMcan 
and Asiaiie* nations, but the force of this prohibition 
and objection is sensibly diminishing even amongst the 
Jt^s, so that the use of this food is more general over 
the whole world. Indeed, in certain parts of this 
f, as Hertfordshire, Cambridgeshire, end Bed- 
it is eaten by no inconsiderable proportion of 
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the inhabitants in preference to other kinds of meat,; £' 
fact due parUy to taste, but chiefly perhaps to* the 
nniversal habit ^ong the peasantry of feeding pigs, 
which has descended from Saxon times. Moreover, 
there is a convenience in the nse of it, which does not 
exist with regard to beef and mutton, for in such 
localities the pork is always pickled and kept ready for 
use without the trouble of going to the bntcher,,or when 
money could not be spared for the purchase of meat. 

The preference for pork is not, however, restricted to 
the old, but,^ found in all new countries, and may be 
due chiefly^to the ease with which pigs are bred and 
reared, and the meat ;greBerved, whilst there is great 
4|fficflty in obtaining a sufficient number of persons, 
in a thinly populated country or a small village, to eat 
a sheep or an ox whilst the meat is fresh. This I found 
in my journey through the western and south-western 
States of America, and particularly in l^xas, where hog 
and hominy was the only food of that class which could 
be ordinarily obtained. 

Pork differs from b^f and mutton, not in flavour 
only, but in the larger proportion of fat to lean flesh. 
This is due both to the nature of the animal in its 
tendency to store up fat, and to the habit of so feeding 
and treati^ it that this tendency may be'^fblly de¬ 
veloped. Tms is strikingly shown by contrasting the 
proportion of food which ^e pig stores up withiu its 
body 08 compared with the sheep or the ox daring the 
process of iattening for the market, as appears in the 
following table:— « 


No. 92. 



Sir Ont. Stood ns 

In tt* food 

WS 

SilMp 

Oxan 

Of loo Nitrogcnoni . . 

. IS-tf 

4*9 


I, lOe Cnrbonnceow . . 

. 18*0 

9*4 

ri. 

„ 100 UiaonL . 

. r *8 
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The pig thus stores up in its body three' times more 
of its food than the ox, and by so much is it more 
cheaply and quickly grown and f^tened, but in its 
wild state ox' in the inferior breeds o3^mi-domraticated 
pigs (such as still form the stock of a Imokwood settler, 
and until recent years the propeHy of the cottagers in 
thb country), which hare opportunity to run about ahd 
in the main find their own food, this tendency is 
greatly diminished, and the proportion of lean to &t.is 
much greater. 

The smallest proportion of fat is found il| the leg and 
the largest in the belly and face, but so ^reat is the 
amount of it which is laid up on the outside of the 
animal that it could not be eat^ in its fresh state, 
must be cut off and salted, so as to become bacon, or 
cut up with the lean meat and ifiekled before it 
is used. 

* It is, therefore, exceedingly difficult to ascertain the 
fair average composition of the pork which is actually 
eaten, and it can be only approximately arrived at 
by taking the whole carcass and estimating it as 
food to be consumed .by a number of people. On this 
basis, the average composition of 1 lb. of fit«sh pork 
will be 4,200 grains of carbon and 79 grains of nitrogen, 

but if the free hydrogen be reckoned as carbon, the 
total quantity of carbon will be 5,809 gmns. It is, 
however, clear that this must represent too much carbon 
and too little nitrogen; or, in other words, too much 
fat and too little lean for such pigs as are eaten alto* 
gether as pork. 

If, however, we take the leg, and exclude all s^arate 
fht, the composition will be nearly ^t of lean beef 
already described, or of albumen which is more closely 
allied to it than the difference m appearance in¬ 
dicate. 
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Fork having bo rery Jafge a proportion of fat, cannot 
be regarded aiS. eqaal to heef or'mntt^ in nourishing 
the system of those who make mnch muscolar exertion. 
Moreover, there #a pecnlisjity about pork by which it 
is believed to be less digestible than other kinds of 
flesh, and it appears to me that this is due to the 
greater hardness of the mnscnlar fibre, by which the 
mastication of it is rendered so difficult that much 
of it is swallowed in pieces too large for immediate 
solution in the juices of the stomach. This attends 
the eating ^ pork by all persons, but jrarticularly by 
those who^^bitually masticate quickly, or who have 
defective powers of mastication, or who are careless in 
performing the act of^astication—classes embracing 
rae old and the young, and no inconsiderable proportion 
of those of in^mediate ages. 

There is nixing known as to the chemical com¬ 
position of tills food, which accounts for this undesirable 
quality, and the universal belief in its existence. 

The experience of the Leipsic Soup Kitchen on the 
solubility of pork in water affords a striking illustration 
of these facts, and shows how great is the difference be¬ 
tween that flesh and beef and mutton, for whilst the solid 
matters in the broth of beef and mutton were 27 and 
33 per cent., those from pork were not 19 per cent. 
The proportion of thb cooked meat on 1 lb. of raw meat 
and bone was over 12 ozs., or nearly ^ more than with 
beef or mutton. 

It is stated by Sir A. Brady, that the loss on cooking 
American pork is 50 per cent., whilst on Dutch and 
Irish pork it is from 25 to 30 per cent.; the difference 
being due to the nature of the food of the animal. 

Dr. Beaumont found, that a piece of roasted pork 
required fivh and a quarter hours for its digestion; but 
the time varies materially with the proportion of fot and 
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leasj and tiie age, breeding, and condition of the pig. 
Tonng pickled pork firiU probably be digested in about 
th^ hours. V ' 

In addition to the couTenience of ^^ckfing this food, 
as already mentioned, there can be no doubt that tl^ 
use of the salted part of it, whether as ham or bacon, 
is conTenient and agreeable in a high degree, and if 
it were unattainable its loss would probably be more 
widely and deeply felt than that of any o&er single 
food. It is a luxury to the rich man, whilst to the poor 
man and his children it is an agreeable necessary which 
cannot be universally supplanted by ires||ii%)eat until 
the pecuniary means at their command are much greater 
than at present. 

There is, however, a greater danger in the use of porb 
than of any other kind of meat, since, so ^ as is known, 
it is more frequently diseased, and the^atore of the 
disease is such as to be very injurious to man. Thus 
measly pork—a disease consisting of cystocerei as huge 
as hemp-seed—is known to have produced fatal results 
to many of those who have incautiously eaten it, 

and although the clmracteristics of the disease may 

be recognised by those who understand it, they are 
neither known nor observed by the great majority of 
the poorer classes. Further, the terrible pest of the 
small worm, called the Trichina spiralig, is much more 
frequent in this than in other kinds of flesh in its un¬ 
cooked state, and the power which the creature has to 
poutrate the tissues of the body of those who eat it 
h» been vividly described by German and American 
writers. 

Many instances of this terrible disease, isolated or in 
numbers, have now been recorded iand pairtiot^ly in 
Germany* Of 108 healthy people who alA disrased 
pork,-which had been m^ into sausage niti^t, at 
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Helatadt, - in Frasd^ ^ 20 died wiibiti a month. ID' 
Massachnqetts % family wi8« ttras pouoned, with 87 m<i' 
ptoms of pain and swellini? in the ejes, stomach, and 
bowels, and also ^ in the limbs, which became rigid 
and cotild not be mored withont giving excmciating 
snffering. There was also vomiting, diarrhcoa, and 
profhse perspiration. In all the fatal cases the worm was 
found to have penetrated the whole muscular system, 
and upwards of 50,000 were computed to exist on a 
square inch. 

This diseased state may not be evident to the 
naked eye, s<^.that as a precaution all pork should be 
well cooked. The instances of the disease occurred 
chiefly after eating uncooked sausages or uncooked ham 
~a habit not confined to Germany. 

Yet formidable as this objection may appear, it is of 
very little weigTh,t, when we consider it on the great 
numbers of pork consumers, since the known instances 
of injury ore infinitesimally few. 

There is a very large importation of pickled pork into 
this country, which is usually divided into three classes, 

or qualities, known as mess, prime, and cargo. The 

‘mess’ quality consists altogether of sides, the ‘prime * 
of 8 shoulders (without feet) and other joints, and the 
‘cargo’ of SO lbs. of head and four shoulders and 
othmr joints in each barrel. 

The importance of this article of commerce may bo 
best estimated by the trade which is carried on with 
America, and the magnitude of the establishments dbr 
voted to the killing and curing of the flesh. 

SuOKnro Pia. 

Ifiaoking pi^^ hl onb of the (dioioest foods, and has a 
delicate |Uid^,^ehne88 of flavour which is perhaps un- 
snrpass^. ;>Charles IiamV wrote of it as follows: 
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*Of all the delicaoles in ^trhole muniiu$ edtbilig, 

1 will maintain it to be inbst delica^—^nnc^a 

jnbtoMum* But, idthoiigE;.W mUf be ctdro^^eorrect, 
tiuB food is not one df the c^taUished d^^doies of 
the dinner-table of the rioh, and it hi, perha|i% now 
more commonlj eaten the middle and labouring 
dasses on festive occasions. The flesh of the very 
young pig has still some of the dharaoteristics of the 
older animal, and although so easily separated when 
cooked, is not easily masticated, and is often swal¬ 
lowed in pieces too krge for digestion.' The fat is far 
more delicate than that of an adult pig. This is 
essentially a luxury, since its nutritive value is small in 
proportion to the price paid for it, and it should be as 
essentially the rich man% food. The time required for its 
digestion is the same as for lamb, viz.^ two and a half 
hoars. 

Baook. 

This term is applied to the sides of the pig which 
have been prepared by the removal of some of the lean 
flesh and ribs, and preserved by means of salt and salt¬ 
petre. It is usual to rub the saline mixture into every 
part of the pork and to repeat the process in a modified 
degree regularly for about three weeks, during which 
time the flesh is kept in a cool place, and afterwards it is 
removed and dried. Hence the first effect is to abstract 
a certam portion of the juices of the flesh, which with 
the moistened salt forms a pickle which may be applied 
bf the hand from time to time; but during the whole 
of this part of tiie process the flesh is not only moist 
but wet, and has rather increased than decreased ip' 
weight. The second action is to diy4heffitcb qi bacon, 
with or without wood smoke, hj which it.'if recced in 
weight. 

Hie flrst process is solely' for 'the puifl^ 'Of pre- 
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renting decomposition of. the flesh, and it is requisite- 
that it be begqr^.reiy soon afl^ the death of the animal, 
and be eve^ part of the flitch. If too lon^. 

continn^ the lean flesh shrink unduly arid become' 
hard, and if it be.insuffioient^ the subsequent drying will 
allow the process of decomposition to begin. The second 
process is effected to render the flesh more portable and 
convenient to the consumer, and to give a different 
flavour to the food. As fresh meat is not attainable in 
a large part of the country more frequently than once 
a week, it is most convenient to the poor to have food 
in the bouse which may be used at any time, and which 
also may have been Stained by previous savings in 
anticipation of a period when poverty might be more 
urgent and ready money scarcely attainable. More¬ 
over, dried bacon divides itself during the process of 
cooking into two parts, of which the labourer and 
his wife may have the solid and the children the 
liquid part, and thus both be in a degree pleased, if not 
satisfied. So far, it may be said, that bacon is the 
poor man’s food, having a value to the masses which is 
appreciated in proportion to their poverty, and it is a 
duty to offer every facility for its production in the 
homes of the poor. 

It is also the rich man’s food, for the flavour, which is 
naturally or artificially acquired by drying, is highly 
prized, and although it may not be taken as a necessary 
by the rich, it is in universal request as a luxury. 
When the drying process has been continued too long 
the lean part of the bacon.becomes hard and does not 
foften by cooking, whilst the fht becomes rancid, and is 
no,1ohger a luxury to the rich or easily digestible by the 
p^r. 

l^inmerce has of late years sought the aid of art in 
effecting tibese processes with the greatest rapidity, so 

r 
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that the food may be ready for the market with the 
least delay. It is now usual to place the prepared flitch 
in a fluid pickle, and after a certain time to dry it by 
artificial heat, so that the whole process occupies three 
to six weeks as against three months under the old 
mode of procedure. There is, however, some risk lest 
the preserving process should not be complete, and par¬ 
ticularly in the thicker parts, as the shoulder and ham, 
or where there are folds in the flesh, and also that the 
bacon should after drying retain an undue amount of 
moisture. The practical effect has been to render the 
flavour of the bacon milder and more delicate, and to 
cause it to retain a larger amount of moisture, which 
so far lessens the proportion of nutritious matter in a 
given weight. Moreover, as the artificial mode of 
drying cannot be carried on in every cottiige, the pork 
is removed to kilns properly constructed, and a mono¬ 
poly has thus been created, by which the price has of 
late years been unduly increased. 

A very large quantity of bacon is imported into this 
country from America and Ireland, and a small portion 
from Strasburg and Hamburg, the latter having acquired 
a peculiar flavour hy being smoked. That from America 
is of inferior quality, owing to the defective system of 
feeding, and particularly to the habit of allowing the 
pigs to feed on acorns, by which the fat is less solid 
and more oily, and shrinks on being boiled. 

The finest bacon in our market is the Wiltshire and 
Cumberland, but some of the Irish is nearly equal to it. 

The nutritive value of bacon is within certain limits 
a varying quantity as the two processes are more or less 
prolonged, but that of wet bacon is the more stable of 
the two. Newly dried bacon will have an excess and 
old bacon a defect df water, as compared with the usual 
standard. Bacon from which much lean meat has been 
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removed, or which was obtained from a well fattened 
pig, will leave a less proportion of nitrogenous matter. 

The following is the approximate composition of 
green (or wet) bacon and dried bacon in 100 parts:— 

No. 23. 

Greon bacon . . Water 24 Nitrogenous 7'1 Fat 66’8 Siilts 21 
Dried bacon . . „ 15 „ 8'8 „ 73'3 „ 2 9 

There are the following quantities of carbon and 
nitrogen in a pound of an average specimen of dried 
bacon;— 

No. 24. 

Carbon 4,340 grains Nitrogen 79 grains 

But if the free hydrogen be reckoned as carbon the total 
quantity of the latter will be 6,006 grains in the pound. 

The digestibility of bacon varies with its dryness and 
cooking, but it may be assumed that the time required 
will be less than that of fresh pork. From its large pro¬ 
portion of fat, and from the case with which it may be 
masticated, it may be infenvd that the process will be 
usuall)’ accomplished in less than three hours, and at 
any rate that it is not less digestible than fresh beef or 
mutton. 

The Wild Pig. 

Tlic pig in its wild state is still found in France and 
other pai’ts of continental Europe, in India, Ceylon, 
Zanzibar, and nearly all the great eastern and northern 
countiacs of the world. 

Its flush, as compared with that of the domestic pig, is 
harder, tougher, and stronger flavoured, and would not 
be prefeiTod to it. The proportion of gelatinous matter 
is greater, as that of fatty matter is less than in the 
flesh of the domestic pig, so that scouse made from the 
gelatinous parts of the animal as" the ears and face, is 
stiifer and harder than that from the domestic pig. 
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The cause of these differences is that of the habits, 
breed, and food of the two classes. 

The boar’s head has been for ages in repute in the 
halls of the great for its flavour when roasted and 
stuffed with niitritioixs and appetising compounds. It 
was anciently the fii-st dish on Christmas-day, and was 
carried to the principal table with great solemnity. In 
the ‘Collection of Christmas Carols,’ published in lo'il 
by Wyukin de Worde, is ‘ A Carol bryngyn in the Bore’s 
Head.’ This ceremony is still performed at Queen’s 
College, Oxford, and the following ditty sung:— 

The tioar’s liead in liainl hoar I, 

Beflecki'd with l)ays nml rosemary ; 

Anil 1 pray you my raatitera be meny, 

Quot utii in convivio. 

The boar’s head, ns I understand, 

Is the bravest dish in all Ibv land ; 

When thus bodockctl with a gay garland, 

Let us servire canlico. 

Our steward hath provided this 
In honour of tho King of Bliss, 

Which on this day to be served is 
In lieginenai Atrio. 

Hefrain after each verse:— 

Caput apri de/ero 
IMdena laudra iJiitnino. 

One of the most sumptuous dishes which have been 
handed dovm to us, is that of roasted wild pig, which 
was in use in the Norman and Early English periods of 
our history. The following recipe is of the fourteenth 
century 


‘ CoK A Grees (Cock and Wild Pig). 

‘ Take and make tho self fara; but do thereto pyn and sug. 
Take an hdlo raosted cok, pulle hy (in pieces) and bylde (ciwt) 
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hym al togg’d, sauo (save) the Icgg. Take a pigg and hildo 
(skin) hy fro the mydd’ donward, fyllo hi fnl of the fars and 
sowe liy fast togcd’. Do hy in a panne and seethe hy wel, and 
wiien thci bene isode, do he on a spyt and rest it wulc. Colo 
it w* Kolkes of ayren (eggs) and safron. Lay theron foyles 
(leaves) of gold and of silu’, and sue hit forth.’ 

The so-called boar’s l^ad of the present day is 
usually that of an animal obtained with less prowess 
and delay than that of the wild boar of the middle 
ages. 


CHAPTER VIII. 

VAUIOVS WILD ANIMALS A^D THE HORSE ARD ASS. 

As a general expression, it may be stated that the 
points of contimst between the flesh of wild animals and 
that of domesticated and artificially fed animals are the 
greater hardm>ss and solidity of the flesh, the greater 
propoition of solid fibre to juices, the less proportion ot 
water and fat in the juices, and tin* greater proportion 
of lean to fat. Hence it follows that under the same 
circuinsta nces the mastication of the flesh of wild animals 
is less easy, the flavour more concentrated and less 
luscious, and the proportion of nitrogenous or flesh¬ 
forming com2)ounds greater. They are therefore strong 
foods, requiring good pow'ers of uiastication and diges¬ 
tion, and if wdl digested, are liigbly nutritious. Their 

intensity of flavour is also a recommendation to tliose 
who are satiated with ordinary food and to the ci>n- 
valescent who seek somethiug to stimulate defective 
appetite or to satisfy a sudden desire. 

But in all these particulars there is a difference with 
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the habits of the animal. Deer kept in a park where 
they take but little exercise and are fed in the winter 
by the aid of man, approach in character the doincsti- 
■cated animal, whilst the sheep which lives on moun¬ 
tains and travels far and wide to procure food will 
approach the wild animals in the character of its flesh 
if it be allowed to live until it is five years old or 
upwards. Thus, much of the flesh of park deer when 
eaten soon after the death of the animal differs little 
from Bighlaud mutton, whilst that of the true mountain 
sheep has a flavour resembling that of park deer, and 
in dryness after cooking and in the absence of fat, 
diffei's extremely from the meat of a well-fed South 
Down sheep. 

In treating venison it has been found necessary to 
allow it to hang for a considerable period in order to 
separate the bundles of fleshy fibres; and when cooked, 
to add gravies, condiments, and sweets, so as to give a 
quality to the flavour, which it naturally lacks, and it 
may be added that no part of the animal is cooked by 
being boiled. 

Two recipes of the year 1381, one of which is to 
prevent venison from becoming tainted, and the other 
to remove the taint, cannot be without interest:— 

‘ For to kepe Venison fro Resttno. 

‘ Tak Venison wan yt ys newe and enver it hastcly wyth Fern 
that no wynd may come thereto, and wan thou has yenver yt 
led yt horn and do yt in a soler that sonno ne wynd may come 
ther’to and dimembr’ it and do yt in a clene water and Icf yt 
thcr’ half a day and after do yt up on herdeles for to drie, 
and wan yt ys dryo tak salt and do after thy venison axit and 
do yt boyle in water that yt bo so salt als water of the see 
and moche more and after lat the water be cold that it be 
thynne and thanne do thy Venison in the water and lat yt 
be therein thre daies and thro nyzt, and after tak yt owt of 
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the water and salt it wjth drio salt ryzt wol in a barel and 
wan tliy barel ys ful cuver it hastely that sunue ne wynd 
come thereto. 

‘Fob to do away Resttno of Vknison. 

‘ Talc the venison that ys rest and do yt in cold water, and 
after male an hole in the herthe and lat yt bo thercyn thre 
dayes and thro nyzt, and after talc yt up and spot it wcl wyth 
grot salt of pedto (saltpetre) there were the rcstyng is, and 
after lat yt hange in reyn water al nyzt or mor’.’ 

The composition of venison differs from that of beef 
and mutton in that there is a large proportion of nitro¬ 
genous and a less proportion of carbonaceous matter and 
less water. 

Dr. Beaumont found that broiled venison steak was 
digested in one and a half hour, but I cannot think 
that that represents the true period of chymification. It 
is probably nearly the same as mutton. 

Bison and othee Wild Animals. 

The Bison may be regarded as the representative of 
the ox in its wild state, and might equally well be used 
for food. The flesh is, however, tough, hard, and dark 
in colour, and strong in flavour, so that it would not be 
2 jrcfciTed to that of the domesticated ox, but its fulness 
of flavour when in good condition makes certain parts 
of the animal very acceptable if not luxurious to the 
hunter. The parts usually selected are the hump and 
tongue, and it i.s probable that if they could be imported 
into this country at the price of ordinary meat, they 
would be reckoned amongst our luxuries. 

The relative proportions of fat and lean as regards, 
the bison and the domestic ox vary with the con¬ 
dition of the animals, and therefore, as respects the wild 
animal, with the season of the your; but speaking gene- 
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rally, the wild aninial yields a larger proportion of 
nitrogenous matters, and particularly of gelatin, and is 
therefore the stronger food. 

The Eland was introduced into this countrj' by a 
former Earl of Derby, with a view to test its capability 
to compete with the ox as a meat-producing animal, but 
the experiment failed on the ground of economy. 

The Antelope is used as food, but the flesh of some 
species, as the Antelope Saltiana has a smoky flavour 
like that of a rat. 

The Kangaroo, Zebra, Springbok, and many other 
large herbaceous and graminivorous animals are eaten as 
food in Africa and Australia when obtained by hunting. 
The preserved flesh of the Kangaroo {Macropus) is now 
imported from Australia, as is also the very oxcelleni 
soup prepared from the tail. It has the character of the 
flesh of wild animals, but probably a larger proportion 
of fat. 

The Dog, Cat, Eat, Fox, Wolf, Leopard, Jackal and 
other carnivorous animals are eaten by the low caste 
inhabitants of India and other countries. 

The Horse and Ass. 

The flesh of the horse and the ass has been long 
known to be good and nutritious food, and in quality it 
occupies a place rather among wild than domesticated 
animals. The objection to its use does not rest ujmn 
either chemical or physical grounds, for the carcass has 
a larger proportion of nitrogenous material than the 
well-fed ox, and the mastication of it ia not more dif¬ 
ficult than that of fresh venison or an ill-fed ox. There 
is not the richness and fulness of flavour which belongs 
to good beef, and in its preparation for the table 
it demands the same additions as those required by 
venison. 
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Several reasons have no doubt prevented the general 
ase of horseflesh. Ist. The aentiment with which 
the horse is regarded as a useful, intelligent, high- 
spirited and so-called noble animal, by which it is 
esteemed a degradation to feed it and fatten it for the 
table. 2nd. The necessity which exists for its use as a 
living creature—a necessity which increases and cannot 
be supplied by any other animal. 3rd. Its high price 
as compared with that of oxen and cows which are 
reared for feeding only. 4th. The toughness of the 
flesh, and the use as food for the lower animals of 
such horses as are worn out by work and then killed. 
It would require a far greater necessity for the supply 
of meat than any which has occurred in our country for 
ages past, to overcome the first, second, and fourth 
objections, but the value of the third has greatly 
diminished with the present high price of meat. 

Having regard to the greater cost and risk of pro¬ 
duction of the horse than the ox, it is not probable that 
there will ever be so great an excess in the supply of 
horses as to make the rearing of them for the butcher 
a commercial success at even the present price of meat, 
and it seems impossible that it could ever successfully 
compete with the production of oxen. 

Hepce the introduction of this flesh as a food must be 
that of the worn-out and disused horses, and a rigid 
system of supervision and examination of the animal 
before death and of the flesh after death would be 
necessary to prevent the occurrence of disease from its 
use. Such food could not, moreover, attract the rich 
man, and if used at all, it would be by the poorest 
classes—by those who in this country strongly object to 
eat anything which is regarded as of inferior quality 
or which is commonly rejected by their richer fellow 
citizens. It is, therefore, really useless to bring the 
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sabject before the puMe attention of ibis country, 
and borse fiesb must, be reserved for sucb terrible 
dfcumstances as those wbicb bave so recently led to 
its use on a larp:e scale in Paris. 

Tbe composition of tbis kind of flesb may be reckoned 
as tbat of lean beef. 

Tbe following is tbe menu of tbe borse-flesb dinner 
wbicb was eaten at tbe Langbam Hotel, on February 6, 
1868 


Potages. 

Consommd de cheral. Fur^e de destrier. 

Amontillado. 

Poissone. 

Sanmon a la sauce nrobe. Filets de Soles & I’huile hippophagiqae. 

Vin du Rhin. 

Hors-d'oeuvres. 

Terrines de Foie maigre cheralmes. Saucissons de clieral anx pistaclics 
syriaqnes. 

Xiris. 

Releves. 

Filet de F^gase r6ti anx pommes de terra i la creme. Dinde anx 
ch&taignes. Alnyan de cheral farci k la centanre et aux choux de 
Bruxelles. Calotte de cheral brais^e aux cheraox-de-frise. 

Champagne sec. 

Entrees. 

Petits p&Us k la Moelle Bnc^phale. Kromeskys k la Gladiateur. PouleU 
gamis a Tbippogriffe. Langues de cheral & la Troyenne. 

CbAteau Ferayne. 

Rotis. 

. Canards sauroges. Plurieri. 

Volney. 

Mayonnaises de Homard k I’hnile de Rossinante. Petits pois k la Aanqaise. 
Cboux-fieuxs an parmesan. 

Entremets. 

6el^ de pieds de cheral an marasqain. Z^phirs sautes 4 Thuile 
chrrsleresqae. 04tern vet4rinaire 4 la Docroix. Feuillantines aux 
pommes des Uesp4rides. Saint-P4ray. 
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Olaee*. 

CMmo anz truffes. Sorb<^ contre-pT^ugi*. 
Lujuaurs. 

Deaaert. 

Vins fins de Bordoanz. Madire. CsfA 
Buffet. 

Oolland horse-head. Baron of horse. Boiled withers. 


CHAPTER TX. 

OFFAL. 

The offal of animals consists of the skin, feet, tail, 
horns, head, and tongue; of the lungs, liver, spleen, 
omentum, pancreas, and heart, which constitute the 
pluck or the fry, and the intestines and other internal 
organs. 

It was in daily use among our Saxon and early English 
ancestors, for pigs’ feet and head, calves’ feet, sheep’s 
trotters, the maw or paunch, and intestines of the wild 
and domestic pig and other animals and the blood, enter 
into the recipes of the fourteenth century. 

The proportion per cent, of the weight of the o£Fal to 
that of the carcass varies with each kind of animal, as 
shown in the following table;— 

Ko. 25. 


Store ozen . 



Carcus 

59-3 

OtTU 

38-9 

Fat ozen 



598 

38-5 

Fat heifers . 



55-6 

41-3 

Fat oalvra . 



63-1 

33-5 

Store lihocp . 



63-4 

45-6 

Half-fat sheep 



69 

4<t-5 

Very fat sheep 



64-1 

8.5-8 

Store pi|^ 



79-3 

18 8 

Fat pigi . 



83-4 

16-1 


Tims it ap})ea.r8 that genemlly one-third of the weight 
of animals is offal, and is not sold as meat, and in 
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certain animals the ofiFal approaches to the same weight 
as that of the carcass. The greatest proportion is 
ftnnd in sheep, and the least in pigs, and the extreme 
may be one-half and one-sixth of the whole weight of 
the animal. 

It must not, however, be inferred that the offal is 
valueless as food, or that it should be otherwise than 
carefully consumed, since it has much nutritive value, 
although not so much as would induce the purchaser 
to give the price of meat for it. Its flavour is also 
peculiar and not equal to that of meat, so that for 
several reasons it is rather the poor than the rich man's 
food. 

If we take the whole offal of various classes of 
animals which are used as food, we find that the pro¬ 
portion of nitrogenous compounds in it is greater 
than that of the carcass, viz. 17'2 jwr cent, against 
13*5 per cent., whilst that of fat is less, viz., 21 i)er 
cent, againsti 34'4 per cent. The percentage of salts 
is about equal in each of the two divisions of the animal, 
that is to say, 3'7 per cent, in the carcass and 3 per 
cent, in the offal. 

It must not, however, be assumed that the whole of 
• this is available food for man, and it must be added 
that the nitrogenous part is in a less nutritious form 
than in flesh, since it consists largely of gelatin and 
chondrin. 

The skin, so far as it is useful as food, is consumed 
in the form of gelatin, and is probably the greatest 
source of that article. 

The tongue 6f all animals used as food is in request, an«l 
is regarded as a delicacy. That of the ox is frequently 
salted or pickled until it assumes a red colour on being 
boiled. It is sometimes dried, and must afterwards be 
soaked well in water before it is boiled} or it is taken 
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direct out of the pickle and may b? at once washed and 
boiled. The muscular part of the tongue has a rich and 
somewhat luscious flavour, whilst the fat which lies 
under the tongue is very agreeable. Both fat and lean 
may be eaten when eitlier hot or cold with equal grati- 
Bcation. 

A largo trade is established between Bussia, South 
America, and England in the import of dried and smoked 
tongues, which are commonly no doubt those of the ox 
or cow, and not unfrequently of the horse. From their 
preparation more than from their other qualities they 
are agreeable foods when well soaked and boiled and 
eaten cold. The tongues of reindeer and probably of 
other animals are also impoi’ted and eaten as a relish. 

The head is a somewhat favourite dish. That of the 
sheep is boiled or grilled, and particularly in Scotland 
and amongst the poorest classes. Calves’ head is more 
especially the food of the richer classes, and is a xery 
delicate and agreeable dish when boiled and properly 
served. In both cases it may be sold without the skin, 
or the skin may be loft on and the hair scraped off. 

Ox head is used both for the preparation of soup and 
as ordinary moat. It consists of about JIO per cent, of 
moat which contains much oil, and some solid fat, and 
pn)ducos a rich and nutritious soup. It is a convenient 
dish for the poor man's wife, since it enables her to make 
good and cheap souji for the children, whilst the adults 
eat the solid meat. 

The proportion of meat to bone is much greater in the 
pig’s head than in the heads of other animals, since 
the pig lays up much fat about the jaws. Instead of 
being 80 per cent, as in the ox, it is GO to 70 per 
cent. 

There is less oil but more solid fat than in the head of 
the ox, so that it is not so well fitted for the preparation 



78 


WTROQENOUS FOODS. 


of soupf' yet it is 1l yery good addition to beef or ox 
heads for that purpose, and snpplies a delicate and 
agreeable flayour. 

The upper pdrt being composed chiefly of bone is 
but little used as food, but the sides and front of the 
face are eaten either wheninosh or pickled. More com¬ 
monly they are pickled, dried and sold as ^haps or 
chuwls, which are boiled and eaten cold, but’^not un- 
freqnently they are eaten fresh after having been 
roasted or taken out of pickle and boiled. 

When served as a Christmas dish they are stuffed 
with a great variety of valuable condiments, so that a 
slice consists more of stufling than flesh, and thus pre¬ 
pared is a costly and highly prized dish. The bones 
are removed, the skin is left on and coloured and de¬ 
corated, and the whole is boiled. 

The liver of certain animals is a favourite dish, as 
that of the pig by the poor, and of lamb, calf, and 
Strasburg goose by the rich, and although it is not 
equal to flesh as a food, it furnishes a considerable pro¬ 
portion of nutritive elements. 

The liver of the ox and sheep is a less agreeable food, 
and indeed is rarely eaten in England, except by the 
very poor; but in Scotland the latter is more frequently 
consumed in the preparation known as haggis. It is 
often eaten raw by the Arabs of Mesopotamia. 

The liver of all animals is apt to be infested by a 
parasite of the hydatid class, but as it is evident 
to the naked eye, it may usually be avoided. It is 
desirable that the food should be cut into sfiees and 
examined, and also that it should be well cooked. The 
usual mode of cooking it is frying, by which the 
flavour is greatly improved. 

The composition varies somewhat with the nature 
and degree of fattening of the animal, so fra 
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ulbuminona and teAtj eWii^to wi!f not alwaj# t>ear the 
same relation to each other. 

The following is the composition, in lOO parts, of the 
most solid kind, viz., ox liver, in which the nitrogenons 
elements are nsnally in excess, as compared with the 
liver of other animals:— 

Ko.28. 

Water 78 Nitrogeaona 18'9 Fat 4*1 Salta 3 

An average specimen of the liver of the ox yields 17-| 
per cent, of carbon and 3 per cent, of nitrogen, or 1,126 
grains of carbon and 210 grains of nitrogen in the lb.; 
but if the free hydrogen be reckoned as carbon, the total 
quantity of carbon will be 1,338 grams per Ib. 

The lungs, or as they are vulgarly termed lights, 
are eaten as a part of the pluck or fry, and as they are 
composed almost exclusively of membranes and vessels 
they contain a high proportion of albumen and other 
nitrogenous matter. They are not, however, very easily 
masticated or digested, and could scarcely be eaten 
alone. It is desuable that they should be well cleansed, 
and any diseased portion and the glands removed. 

The omentum consists partly of membrane and ves¬ 
sels, and partly of fat, and is an agreeable addition to 
the otherwise lean fry. That fiom an old animal is not 
so tender or so readily masticated as from a young 
one, and it is always desirable to masticate it welL A 
part of it is eaten as tripe. 

The pancreas, and the thyroid and sublingual glands, 
pass b^the name of sweetbread, and command a very 
high price. That of the calf is the most esteemed, but 
that of the lamb is not unfrcquently substituted for it. It 
contains a considerable proportion of water and some fat, 
and has a delicious flavour when properly prepared. 

The intestines are used as food by man in the pre- 
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poration 'of sausages and black puddings, whilst the 
thicker and fatter parts are eaten as tripe. 

Tripe is prepared from the stomach and intestines, 
with the fatty stimctures attached thereto, of the ox 
and cow, and consists of two parts, viz., the walls of those 
organs and the enclosed fat. It is prepared simply by 
thoroughly cleansing the organs from every adherent 
substance, and from the flavours of bile or other dis¬ 
agreeable matters, and then gently boiling them in clean 
water for about an hour. Wlien thus prepared, it is a 
food of somewhat delicate and agi^eeable flavour, and of 
very easy mastication and digestion. 

Its chemical composition necessarily varies with the 
proportion of fat; but, taking an average of the different 
cuts, it may be represented as follows, in 100 parts:— 

No. 27. 

Water 68 Nitrogenous 13'2 Fat 16'4 Salts 2‘4 

Hence, it is a food affording considerable nutriment, 
but not very satisfying, for it is fully digested in 
about one hour, and the stomach soon calls for another 
supply of food. Moreover, the nitrogenous compounds 
are rather those of gelatin than of albumen, and are 
perhaps, therefore, somewhat less valuable as nutriments 
than the quantity of nitrogen might indicate. 

The ease and rapidity with which tripe is digested 
seem to render it a very proper food for the sick, but in 
practice it is found that the absence of pronounced 
flavour, and iierhaps the unusual nature of the food, 
prevent its selection by the sick generally. It is rather 
the food of the poor, and is not in general miil by any 
class of the community. There are 1,190 grains of 
carbon and 59^ of nitrogen in each lb. 

The feet of animals consist of two chief chenncal 
constituents of food, viz., oil and gelatin, and hence we 
have neat’s foot oil and calTs foot jelly. 
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The oil has too strong a flavour to he used as food, 
and must be removed before the foot is eaten. This is 
cfiected by the application of heat after the free use of 
the knife, and as the foot is cooked 1^ being boiled in 
water it is necessary that the oil should be skimmed 
from the broth that the latter may be fit for food. 

■VVhen properly prepared the broth contains jelly and 
oil, both of which may be separated and used, whilst the 
insoluble part of the foot contains a portion of skin 
and cartilage, wluch is nutritious and agreeable. The 
flavour, however, of both cow-heel and tripe is but 
slight, and does not stimulate the sense of taste, so that 
vinegar and other condiments are commonly eaten 
with them. 

Sheep’s trotters, called shepia talon, were made into a 
dish in the fourteenth century, with eggs, pepper, salt, 
saffron and raisins. 

Pigs* feet were found by Dr. Beaumont to be 
digested in about one hour, and it is probable that cow- 
heel would require the same time, except such tendinous 
parts as are masticated with difficulty and may be 
only partially digested after the lapse of several hoars. 

Collared pork is made from the gelatinous parts of the 
pig, as the ears, feet and face, and was in use in the 
fourteenth century according to the following recipe:— 

‘Gels cr Fcessh. 

‘ Take swyn’ feet and snowt’ and the eerys, capons’ cony in'g, 
(mIu’ fete, and waische he dene, and do he to seethe in the 
thriddel of wyne and vyneg’ and wat and make forth as biforo ’ 
(see recifi^ fish jelly, page 113). 


a 
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CHAPTER X. 

SdUSAGES, BLACK BUDDING, AND BLOOD. 

Thebe are two kinds of sausages, viz., those made 
from fresh meat and those from preserved meat, and 
both are placed in pieces of intestine. 

The former are frequentijr prepared at home, and con¬ 
sist chiefly of meat which has been chopped finely, 
bread, and condiments; and as they are moist and 
fresh, they cannot be kept long without decomposition. 
Their value depends upon the kind, quality, and quan¬ 
tity of the meat, and when made properly are agreeable 
and valuable foods, but they may be made df inferior 
and even diseased meat, and should there be any 
disagreeable flavour it is disguised by an excessive 
use of pepper. Hence, their composition is so doubtful 
as to be a byword; yet because it is possible to have 
them pure, and their flavour is agreeable, as well as 
for their convenience at table, they are in very general 

use. 

The latter kind are prepared on the Continent, where 
they are intended to be kept for use. Their nutritive 
value is much greater than that of fresh sausages, since 
the meat is very dry, and they are composed of meat 
only, and, as a general expression, it may be stated 
that they are equal to three times their weight of fresh 
meat. Their flavour is agreeable and varied by cloves 
of garlic. They are particularly adapted to the use of 
travellers, soldiers in camp, and labourers, who cannot 
cook their meat, but the cost in this country precludes 
their use by the latter. Great care should be taken lest 
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diseased pork may be tbas eaten and cause the tricbi- 
nous disease. 

In the island of Majorca each family makes a supply 
large enough for a year. They are made of pork ex> 
clusirely, stuffed into large skins, and flavoured with 
spices, and are not considered ready for use until they 
have been kept six months. With bread, they constitute 
the ordinary food of all classes. 

The Prussians, during their recent war with France, 
prepared sausages, which were in a high degre*? 
nutritious and not disagreeable. They consisted of a 
mixture of bacon, pea-flour, onions, salt, and condi¬ 
ments. The pea-flour was prepared after a patented 
method, by which it did not become sour, and the food 
remained good. The daily ration per man was 1 lb., 
and it was only necessary to boil it in water for a short 
time befcffe eating it. 

Black puddings'Bnd blood are much more frequently 
eaten in large towns than in villages, since the fre¬ 
quency with which animals are slaughtered in the former 
renders the daily preparation of the latter possible. 
They are prepared with blood, and chiefly that of pigs, 
to which groats and various herbs with lumps of fat 
are added. The whole is enclosed in a piece of the 
intestine of the pig and boiled, but it is usual before 
eating it to cook it further by frying it, with or without 
previously warming it by immersion in hot water. 
When quite fresh they are savoury and agreeable, but as 
blood rapidly decomposes, they may become tainted 
before being cooked, and when yet apparently fresh, and 
if kept long after having been cook^, they lose their 
agreeable flavour and contain ammonia. 

There is no doubt an objection to, perhaps a prejudice 
against, eating blood, based in some degree upon the 
prohibition to the Jews as contained in the Old Testa- 



84 


KITROGENOUS ANIMAL FOODS. 


ment: * Ye shall eat the blood of no manner of flesh : 
for the life of all flesh is the blood .thereof: whosoever 
eateth it shall be cut ofiF.’—Lev. xvii. 14 j and also 
on the common belief that the blood may be diseased 
without offering evidences whereby the disease might be 
recognised. As to the former, it may be scarcely neces¬ 
sary to add, that we eat a portion of blood in flesh, and 
that even when the animal is killed by cutting its 
throat after the Jewish fashion, it is not possible to 
extract all the blood from the body, and that even the 
Jews must eat some of it. Moreover, blood contains 
nutritive elements of great value, and is inferior only 
to the flesh which is made from it. 

The following is the composition of fresh blood in 


1,000 parts:— 

No. 28. 




Water . . 

* • 



77900 

Fibrin 

• • 



2-20 

Fatt; matter 

• • 



1-60 

Sprolin 

• • 



002 

Fbospborised £at 

• • 



0'49 

Cholesterin 




009 

Saponified fat . 




1-00 

Albumen . 




69-40 

Blood corpuscles 




141-10 

Extractive mutters and salts 



6-80 

Chloride of s'xlium 




3-10 

Other soluble salts 




2-60 

Earthy phosphates 

. • 



033 

Iron, 

a « 



0-67 


Besides salts of sodium, potassium, calcium, magne¬ 
sium, and iron, there is sugar; and in certain cases, 
salts of copper and lead have been discovered. 

The salts in blood pei*form an important rdU in nu¬ 
trition, and it may be well to indicate their nature in 
the pig, sheep and ox, whose blood is used as food. 
The following are the quantities per cent, of all the 
salts t— 
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No. 

29. 




«« 

Shera 

Ox 

Fhoophorio add . . . 

. 36-5 

148 

1404 

Alkalie* .... 

. 4«-8 

06-79 

60 

Alkaline earth* . 

. 3-8 

4-87 

3-64 

Mineral add* and oxide of iron 

. 9-9 

24-04 

22-32 


If there be any ground for fear lest diseased germs 
should exist in the blood, it may be set aside by the 
consideration that a temperature at and above 212”, 
if fully applied, vrill suffice to destroy all known 
elements of disease, and that blood when fresh and so 
cooked may be eaten with impunity. Having regard 
to these facts, and to the high price which is now paid 
for meat, I think it would be folly to object to the use 
of blood as a food under proper restrictions, one of 
which should be that the animal from which it was 
taken should not be in a state of disease. 

The common snail has been occasionally eaten in 
England and the vineyard snail on the Continent, whilst 
slugs are commonly consumed in China. So far as 
respects the use of the snail as food in England, it was 
limited to the sick, and is probably a harmless and not 
an ill-flavoured substance, but the quantity of nutriment 
which it can afford is very small. The snail, in common 
with other creeping things, wAs a forbidden food to tlie 
Jews: ' These also shall be unclean unto you among 
the creeping things that creep upon the earth; the 
weasel, and the mouse, and the tortoise after his kind, 
and the ferret; and the chameleon, and the lizard, and 
the snail, and the mole.’—Lev. zi. 29, 30. 

It is not desirable to occupy the pages of this book with 
reference to foods which are of a somewhat disgusting 
nature, or such as are rarely used by civilised people, 
but it may be proper to name a very few of them. 

The iguana, an enormous lizard, is commonly eaten 
in Zanzibar; and lizards of smaller size, os the sando. 
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are frequently consumed by the low caste people of 
India. Lizaids were prohibited to the Jews as food 
(Lev. xi. 80). 

The edible frog has long been used as food, and when 
properly fed the hind legs are accounted by the French 
as a luxury. 

Snakes of many kinds are eaten in India and in other 
hot countries where the inhabitants are extremely poor. 

A small monkey {Cereopitheeua griseoviridia) and a 
frugirorous bat are eaten as delicacies in Zanzibar. 

The bat (but of what kind is not stated) was pro¬ 
hibited to the Jews as food (Lev. xi. 19). 

The large white ants are eaten by many African 
nations, in the absence of more agreeable foods. 

Locusts are commonly eaten by the Bedouins of 
Mesopotamia and other Eastern peoples, who string 
them together and eat them on their journeys with 
unleavened cake and butter. It is worthy of note, that 
this food was not prohibited to the Jews. * Even 
these of them ye may eat; the locust after his kind, 
and the bald locust after his kind, and the beetle after 
his kind, and the grasshopper after his kind.’—Lev. xi. 
22. John the Baptist ate locusts and wild honey. 


CHAPTER XI. 

EXTRACTS OF MEAT AND FLUID MEAT. 

These are prepared in two forms, viz., in a thick semi¬ 
fluid state and as solids. 

The very large proportions which the trade has 
attained since Baron von Liebig lent his namo to the 
process 1^ which the former kind is prepared, demands 
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ihat the precise ralue of these foods should be trell known, 
and with the observations which have been made by 
numerous scientific men, as well as the aid afforded by 
popular experience, the task is far less difficult than 
when 1 first called attention to the subject. 

The extracts are prepared by boiling down the flesh 
of animals, so that thirty-two pounds of flesh are said 
to be required to prepare one pound of Liebig’s extract. 

It is desirable to select lean cattle for this purpose, 
and if we assume that the not flesh weight of an 
average beast in Australia, the Brazils, and other meat- 
producing countries in America, is 300 lbs., one animal 
will yield only about ten pounds of the extract. 

During the process, all the fat and as much of 
the gelatin and albumen as can be extracted, are 
removed from the solution of flesh, whilst the fibrin, 
being insoluble, is necessarily left behind. Hence 
there remain water, salts, osmazome and the extrac¬ 
tives of flesh, or in general terms, the flavouring matters 
and the salts of meat—^thus leaving out all that is 
popularly regarded as nutritious. 

This substance varies in value according to the 
amount of water (usually about 20 per cent.) which is 
allowed to remain in it. The intense flavour of meat 
which it possesses is like that of roasted flesh, and is 
always the same. 

The following are tests of its value:— 

1. Sixty per cent, should be soluble in strong alcohol. 

2. When dried at a low heat it should not lose more 
than sixteen per cent, of its weight. 

8. There should be no &tty matter or albumen. 

4. There should be nine to ten per cent, of nitrogen. 

5. The ash should be about twenty per cent., and 
contain from one quarter to half its weight of potash, 
besides about half that proportion of phosphoric acid. 
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WLat ifi necessary to render this extract as valoable 
as the meat itself for the purposes of nutrition is to 
restore the substances which were rejected, and those 
hare been shown to be almost equivalent to the 
whole meat. There is but little left in the extract to 
nourish the body, and the elements which it really 
possesses are salts which may be obtained otherwise at 
an infinitely smaller cost, and the flavour of meat which 
disguises the real poverty of the substance. 

If it be ashed why so much of the flesh is thus 
unused, we answer that only the soluble parts of the 
meat could be obtained in this form, whilst the insoluble 
but most nutritious parts are left behind, and only such 
of the soluble parts are retained as do not put on the 
putrefactive process, and hence nearly all nitrogenous 
matters are excluded. If it be further asked whether 
the popular belief in the value of this food is altogether 
based upon a fallacy, we answer. No; for it is a valuable 
addition to other foods, since it yields an agreeable 
flavour, which leads to the inference, however incorrect, 
that meat is present, and when prepared with hot 
water and properly flavoured, gives a degree of ex¬ 
hilaration which may be useful to the feeble, and is as 
useful to the healthy as tea and coffee. 

If, however, it be relied upon as a principal article of 
food for the sick it will prove a broken st^, except to 
those extremely feeble persons who can take very little 
food, and are favourably influenced by slight causes. 

Its proper position in dietetics is somewhat more than 
that of a meat-flavourer, but all that is required for nutri¬ 
tion should be added to it. Thus, in the preparation of 
ordinary soup and beef tea, the extract may be added to 
the stock to increase the flavour, or it may be mixed 
with white of egg, gelatin, bread and other cooked 
farinaceous substance. Liebig, in a letter to the 
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stated that * it is not nutriment in the ordinary sense;* 
and Professor Almen has sho^rn the small nntritire 
value of this substance in the ‘ Transactions of the 
Medical Society of Upsala, 1868.’ 

It is not, however, to be entirely removed from the 
list of foods and classed with condiments, for the salts 
of flesh which it contains are valuable in the process 
of nutrition; btit it should be classed with such 
nervous stimulants as tea and coffee, which supply 
little or no nutriment, yet modify assimilation ar.d 
nutrition. Used alone .for beef>tea it is a delusion. 

The solid preparations contain a considerable pro¬ 
portion of gelatin, and do m)t putrefy because the 
gelatin has been dried. It is needful to use a much 
larger quantity of these than of the semi-fluid extracts, 
in order to obtain the same amount of meat-flavour and 
salts, but by so much is the gelatin and thereby nutri¬ 
ment increased. Hence its qualities and uses are not 
identical with those of the semi-fluid extract, and when 
derived from the same class of animals, both may be 
advantageously used together. These solid foods are 
not exclusively prepared from beef, but represent the 
flesh of other animals, and offer a variety and delicacy 
of flavour adapted to the wants of the sick. 

Fluid Meat. 

A preparation of lean meat, by Mr. Stephen Darby, 
has b^n introduced under the title of fluid meat, which 
differs from the various extracts of meat in retaining 
the fibrin, gelatin, and coagulable albumen. This is 
effected by dissolving them as they would be in the 
process of digestion in the stomach, and thus both 
advancing them a stage in the process of digestion, and 
enabling them to resist decomposition. One pound of 
the floid meat is obtained from four pounds of lean 
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flesh, and assuming that all the nitrogenous compounds 
in the flesh as well as the salts ore present in it, it 
must be a conrenient as well as valuable food. The 
following is Mr. Darby’s description of it;— 

'Fluid meat contains all the constitnents of lean meat, 
including fibrin, gelatin, and coagulable albumen. By the 
proG^ pursued these are all brought into a condition in which 
they are soluble in water and are not any longer coagulable 
on heating—^in which state they have been designated pep¬ 
tones. This change is effected, as in ordinary digestion, by 
means of pepsin and hydrochloric acid. Lean meat, finely 
sliced, is digested with the pepsin in water previously acidu¬ 
lated with hydrochloric acid, at a temperature of 96° to 100° 
Fahr., until the whole fibrin of the meat has di.sappeared. 
The liquor is then filtered, separating small portions of fat, 
cartilage, or other insoluble matters, and neutralised by means 
of carbonate of soda, and finally carefully evaporated to the 
consistence of a soft extract. But this process, whatever caro 
may be taken, leaves the fluid meat with a strong bitter taste. 
This bitterness attaches always to meat digested with pepsin ; 
and this, in the opinion of medical men, would wholly pre¬ 
clude its acceptance and adoption as an article of food. In 
order to remove this bitter taste, and to obviate the objection 
to fluid moats on that ground, I have made many experimental 
researches, and have at length discovered that the purpose is 
completely and satisfactorily eflTected by the addition, in a 
certain part of the process, of a small proportion of fresh 
pancreas. The fluid meat so prepared is entirely free from 
any bitter flavour.’ 

Mr. Darby regards these changes as exactly analogous 
to the action of the pepsin and pancreatic juice on 
food in the body. 
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CHAPTEE Xn. 

ALSUMm, GELATIN, AND CASEIN. 

Albumen. 

This substance is familiarly represented by white of 
egg, in which it appears as a bluish white, transparent, 
and semi-fluid substance, at the ordinary temperature, 
but when heated becomes opaque, yellowish white, and 
hard, and when the drying process is complete it is 
greatly reduced in bulk and resembles horn. Its che¬ 
mical composition is as follows:— 

No. 30. 

C. 63-4 H. 7-0 0. 22-1 N. 6-7 Sulphur 2 

It is also found in all compound animal structures and 
food substances, as well as in the most important 
vegetable productions in a somewhat modified form. 

The composition of vegetable albumen is as follows:— 

No. 31. 

C. 64 0 H. 7-8 O. 22-4 N. 15-8 

Albumen is by far the most important single element 
of food, since it contains nutritive matter in a compen¬ 
dious and easily digestible form, and being almost with¬ 
out flavour may enter into the composition of foods verj’’ 
diverse in other respects, whilst it is adapted to every 
variety of taste. Its composition is identical with that 
of the same substance in the blood and tissues of man 
and other animals, and may be used by the body or 
incorporated in it with great ease, although it is neces¬ 
sary that it should first be broken up, so os to form new 
combinations. The following is the effect on the vital 
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processes as shown by my experiments. Two good-sized 
eggs caused an average increase in the quantity of 
carbonic acid evolved in respiration of *27, *45, and 
•18 grain, and maxima of increase of *88,1’12, and *88 
grain per minute on diflFerent persons. The quantity 
of air was increased 17 and 38 cubic inches per minute. 

Tram. 1859.) 

Ten grains of dry albumen when bnmt produce heat 
sufficient to raise 12‘85 lbs. of water 1" Fahr., which is 
equal to lifting 9,920 lbs. one foot high. 

GbIiATIR. 

This substance, although differing from albumen in 
appearance, is very similar in chemical composition. It 
is always found in a solid state, os in the tendons and 
bones, and may be readily seen in the latter by im¬ 
mersing them, for some days, in hj'drochloric acid and 
water for the removal of the mineral matter. 

It is usually prepared as food from the tendinous 
and horny structures of the hoof and heels and from the 
skin and bones of animals, and when properly purified it 
is equally valuable from any of these sources. Care and 
skill are, however, required to perfectly separate the 
gelatin from other animal substances which aro found 
with it and would iiyuriously flavour it, and hence the 
cost of one specimen may be thrice that of another. 

When pure it is almost destitute of flavour, and, 
unlike the albumen in white of egg, reriuires wine and 
other substances to render it palatable. When, how¬ 
ever, it has been properly prepared it is a very agreeable 
food, and particnlarlj for the sick, from its flavour and 
readiness of mastication and digestion. 

Its nntiitive properties have been unjustly called in 
question, because an elaborate series of experiments 



ALBUMEN, GELATIN, AND CASEIN. 93 

which were made in France, on the feeding of dogs 
with ground hones showed that it could not alone 
sustain life, but these experiments prored only that life 
and health could not be sustained on one food alone, 
and not that gelatin, when properly mixed with other 
foods, is not a valuable aid to nutrition. 

My experiments, and those of others, have proved that 
it is a valuable food, since it increases vital action fia the 
same direction, if not in the same degree, as albumen, as 
shown by the following details {Phtl. Trans. 1859):— 

120 grains of dry isinglass prepared with 12 ounces 
of water gave a maximum increase of *84 grain of car¬ 
bonic acid per minute in respiration, and an average 
increase during the period of its action of *45 grain. 
The effect was quite equal to that of albumen. 

It is time that the fallacy referred to should be 
exploded, and that it should be no longer necessary to 
allude to it, for it is the experience of all people that 
jelly is a valuable food. 

The purest kind is isinglass, and is that obtained 
from the intestines of the sturgeon, and commands a 
price far aboA’e that of ordinary gelatin. Its advan¬ 
tages are a lighter colour, less flavour, and greater 
thickening power, so that it will produce a jelly clearer 
and in gi-eater quantity than ordinary gelatin. The 
improvements which have been effected in the prepara¬ 
tion of gelatin, and particularly in France, have, however, 
provided new facilities for the adulteration of isinglass. 

Although dried gelatin contains much nutritive 
matter in a small compass, the same substance when 
prepared for the table is greatly dilated by the addition 

of water, and a considerable quantity must be eaten in 

order to supply as much nutritive material os would be 
found in a good-sized hen’s egg, and hence persons in 
health partake of it as a luxury or as an unimportant 
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addition to other foods, rather than as a nsefal article 
of ^et, and its merits as a food are not fairly tested. 

Vegetable jelly is found in the juices of plants, as in 
Hiat of the vine, and differs but little in composition 
from animal jelly. A substance somewhat similar is 
found in various sea weeds, as the common green moss; 
whilst gum, which is widely distributed throughout 
the Vegetable kingdom, has an analogous composition. 

Birds’ nests, which are used in China and some other 
Eastern countries as food, resemble isinglass in their 
quality and flavour. They contain 90 per cent, of 
animal and nitrogenous matter, which is secreted by 
the bird itself in the act of making the nest. It ib, how¬ 
ever, a dear mode of obtaining gelatin. 

Caseik. 

Casein is readily obtained by throwing down the 
curd from milk and washing it repeatedly in pure water, 
and is employed in the preparation of cheese cakes and 
other agreeable and well-known foods. When dried the 
composition resembles that of albumen and gelatin. 

The effect upon myself of eating the casein thrown 
down from one pint of good skimmed milk was to 
increase the carbonic acid in the expired air by 1'34 
grain, and the volume of air inspired by 28 cubic 
inches per minute. (PAtl. Tram. 1859.) 
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CHAPTER Xtn. 

ZGG8. 

It wotild uot be possible to exaggerate the value of 
eggs as an article of food, whether from their universal 
use, or the convenient form in which the food is 
preserved, presented, and cooked, and the nutriment 
which they contain. 

There is no doubt much difference in their flavour 
according to the kind and feeding of the bird, for 
that of the large egg of the sea gull is much 
stronger than that of the dock, and both than that 
of the common fowl or the plover, and that kind is 
preferred which gives the sweetest and richest flavour. 
The feeding of the fowl has far greater influence over 
the flavour of the egg than is usually acknowledged, 
fur the egg of the stray fowl on the Irish bog is tar less 
rich than that of the well fed barn-door fowl or a fowl 
which is in part fed on kitchen scraps. It is also well 
known that the breed of the fowl greatly influences 
the quality as it does the size of the egg, and the inter¬ 
mixture of breeds which is carefully carried on is of 
service in this respect. 

But it is only within narrow limits that there may be 
said to be variety, for there is no egg of a bird known 
which is not good for food or which could not be eaten 
by a hungry man. This is due to their similarity in 
chemical composition, for there is always a white por¬ 
tion and a ydk, the former consisting of nearly pure 
albumen with water, and the latter of albumen, oils, 
sulphur and water. 
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The oil is separated from the yelk of hens’ eggs in 
Russia and used for medicinal purposes, each yelk 
yielding about two drachms. The yelk was also used i^ 
the middle ages for "the painter’s art before the 
corery of oil coloturs, as in the Chapter House pit 
Westminster. 

The weight of an ordinary fowl’s egg is one an4 a. half 
to two oimces, whilst that of the duck is two to three 
ouncee^of the sea gull and turkey three ounces to four 
ounces, and of the goose four ounces to six ounces. 

When eaten by persons in health, it is customaiy to 
use both the yelk and the white, but many sick persons 
eat the yelk only on account of its flaTOur and digesti¬ 
bility. When used in paddings or in the preparation 
of a thousand delightful culinary compounds, it u more 
common to separate the yelb'from the white, and to 
use one without, the other. 

When boiled it is usual to eat them before the white 
or albuminous part has become entirely opaque by 
the consolidation of the albumen, and there cannot 
be a doubt that they are more readily digested in that 
state than when further hardened by heat. It is. said 
that an unboiled egg is more easily digested than one 
that is cooked, but this may be doubted if the egg bo 
not overcooked, and unless the person eating it had been 
accustomed to eggs in their uncooked state he would 
not prefer it. Perhaps the most agreeable form is the 
flaky state in which the egg may be obtained when 
placed in cold water and eaten very soon after the water 
has been boiled, but the effect of heat: thus applied 
-varies with the time required to raise the water to 
boiling point. 

When, however, it is cooked by dry heat, as in pre¬ 
paring omelettes, the olbomen is more consolidated, and 
the merit of the dish will (insist in its retaining mnoh 
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of the softness and all tbe fiarour of the egg, notwith¬ 
standing the solidification of‘the albumen. There is no 
|ood in which egg is required to be dried or in which 
drj'iog and hardening process should be carried far 
beyond that of the boiled egg. 

; A veiy favourite compromise is the use of the ranr 
egg with a stimulant both to render the compound more 
agreeable to the palate and more easily digestible, as 
fur example, wine and egg or brandy and egg, 4>ut of 
the two Uie former is to be preferred. Another is the 
admixture of it with milk to redder the compound more 
nutritious, but if the milk be new and good, it is very 
doubtful whether such a combination is not more fitted 
to hinder than to promote digestion and nutrition. 
When it is used it should be in a cooked form, as that 
of pudding, and thereby be rendered more digestible. 

A most delicious food is that of poached egg, as pre¬ 
pared in iVance, Mexico, and the East generally, where 
a jKittery dish is used instead of an iron pan as in this 
country, and the heat kept moderate by xisiug charcoal 
fires. The dish is very thick, so that it must be placed 
upon the fire for a little time to become well warmed 
through, after which butter, with x)eppei^’a.nd salt, are 
plticed in it, by which the surface is well lubricated 
and a savoury mixture jirepared to receive the egg. The 
egg is then broken and dropped into it, and in a short 
time turned so that both sides may be slightly browned, 
but without breaking the yelk bag. When cooked, it is 
served on the same dish and in the hottest state pos¬ 
sible, and then the flavour is the most delicate and 
perceptible. This food will often be eaten by the invalid 
when, others are rejected. 

Eggs are not improved by keeping, but should be 
eaten as early as possible; yet they may be kept for days 
or even weeto wi^out material change by placing them 

B 
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on end in net trajs and in dark comers and reversing 
them daily. When intended to preserve them for months, 
it is necessary to adopt special means, and the simplest 
and perhaps the best is to place them in lime or lime 
water in a dark room, but as this renders the sheU 
more brittle, many are broken on being removed or 
during the process of cooking. 

The rapidity of intercourse between countries has 
been so greatly increased of late years, that Irish and 
French eggs are frequently brought and sold in the 
shops m England within seven or foivrteen days after 
they were laid and whilst they stijyi, retain much of the 
character of fresh eggs. This proceeds throughout the 
wanner parts of the' year, but the French and some 
English farmers have the habit of accumulating eggs 
laid at that season in order to send them to market 
when they are scarcer and dearer, and hence eggs sold 
in winter are not only dearer but inferior to those of 
summer. 

The consumption of eggs in this country is now enor¬ 
mous. Over six million great hundreds (120) of eggs 
are received annually from the Continent alone, of the 
value of more than 2,500,OOOf. Of the receipts in 1875 
nearly 5,000,000 great hundreds came from France, and 
the rest from Germany, Belgium, Denmark and Spain. 

The digestion of egg is not so rapid a process as 
might have been anticipated, for the time is that of the 
digestion of mutton, viz., three to four hours. 

The offensive character of decomposed eggs is such as 
to prevent their use under ordinary circumstances, and 
therefore the instances are few where d^se is known 
to have originated from that cause. The effect of 
frying is more satisfactory than that of boiling eggs 
which are in a state of decomposition, but such eggs are 
generally cooked in puddings by wUch the flavour is 
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disguised. Eggs in such a state should certainly'be 
well cooked if eaten at aU. 

It maj be doubted whether as mdeh attention is paid 
in England to the production of eggs as the utility of 
the food demands, and particularly by the poor to 
whom their yalne is a consideration. Efforts should be 
made to induce all persons conveniently circumstanced 
to keep hens and ducks, and there is reason to believe 
that ducks are more profitable than hens, having 
regard to the number and size of the eggs laid|>y them. 
The solid matter and the oil in a duck’s egg exceeds 
that of a hen’s egg^by so much as one-fourth. 

An egg weighing If ounce consists of 120 grains ot 
carbon and 17f grains of nitrogen or 15'25 per cent, of 
carbon and 2 per cent, of nitrogen. 

The following is the composition of a hen’s egg, 
according to Lawes and Gilbert:— 

No. 32. 


Fivsh wpight . 

• • 

. 1*8 

ounce 

Dry weight . 

a • 

. -45 

•• 

Fat . 

• • 

. *198 

>• 

Mineral matter . 

• • 

. *02a 


Kitrogen . • 

• • 

. ’Oas 


Carbon . . 

• • 

. -278 
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cent.— 

Diy matter . 

• • 

• • • 

30-0 

Mineral matter • 

• • 

• • • 

1-4 

Dry fat . , 

• • 

• • • 

11-0 

Kitrogen . 

• • 

• • • 

2-0 

Carbon 

• • 

• « • 

17-89 

or Carbon and Nitrogen reckoned as Carbon . 

20-60 
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CHAPTER XIV. 

POULTRY AND GAME. 

This class of foods is an exceedingly largp one, and 
although it might not be difficult to name those which 
are sold in the markets of this country, it would be 
iinpossy^le to include all which are eaten as food by the 
inhabitants of other, and particularly of the Eastern, 
countries. ,v 

The animals which are regarded as game by our laws 
are hares, pheasants, partridges, grouse, heath-game, 
moor-game, black-game, and bustards; but the following 
are also protected: woodcocks, snipe, quails, landrails, 
and conies. 

The flesh of birds differs very considerably from that 
of mammals in two respects, viz.: in the relative quan¬ 
tity of fat and the quality of the juices. The fat of 
birds is laid up in various parts of the interior of the body 
as well as under the skin, but is very sparingly found 
in the fibres or the juices of the flesh; and as it has a 
flavour which is not regarded as agreeable, it enters but 
little into the food of man. The juices are deficient in 
red blood, and have a more delicate flavour than those 
of adult mammals, but they differ less from those of 
young mammals. 

The muscles of fowl differ little in their anatomical 
s'a'uctnre from those of the mammalia, and are quite as 
rich in nitrogenous elements, but are relatively poorer 
in fat and salts. They are regarded as light foods, 
and more fitted for invalids than strong men, or as an 
adjunct to flesh rather than a food to sustain man. 
This is due, however, rather to the delicacy or absence 
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of flavour, than to any real deflcien^ of nutriment as a 
food, so that a person could not Ik induced to limit 
himself to this kind of flesh food alone, if he could 
obtain be^ or mutton. It should, however, be un¬ 
derstood tmt it is a nutritious food, and one which 
might be fflither produced with advantage to our food 
resources. 

There is a general similarity of character by which 
the flesh of this class of creatures is readily distin¬ 
guished, but there are, at the same time, very appre¬ 
ciable diflerences, according to the nature of the bird, 
and its breed, food, and feeding. The flesh of the 
domestic fowl differs very greatly, both in fulness and 
delicacy of flavour, in different specimens, and the flesh 
of a graminivorous is very readily distinguished from 
that of a carnivorous bird. The flesh of a fish-eating 
bird, as the sea-gull, and of a carrion bird, as the crow 
or buzzard, is disagreeable; and even a domesticated 
fowl, as the duck, may be rendered disagreeable by 
being fed on fish. 

The flavour of wild birds is fuller and stronger than 
that of domesticated birds, and the flesh is richer in 
nitrogenous, as it is generally poorer in carbonaceous, 
matter. The structure is also closer and firmer, so that 
in the fresh state it is regtirded as hard, and tough, 
and it is desirable, if not necessary, to allow the pro¬ 
cess of decomposition to commence, in order to cause a 
separation and softening of the fibres. Hence, whilst a 
domestic fowl is eaten when quite fresh, a wild fowl 
is kept for many days, or for weeks, before it is cooked. 

There is, however, much difference in this respect 
according to the habits of the birds, as well as to their 
nature; for larks, sparrows, and otlier small wild birds, 
feeding on insects or grain, are both rich and delicate 
food when properly cooked. 
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It may also be a^ded, tbat the young of flesh-eating 
birds, as the rook, ^ay be eaten, when the adult bird 
would be repulsive. Rook-pie is a dish which but few 
despise, and has a fulness and lusciousness of flavour 
which excels any dish of graminivorous birds. 

The crane, bustard, cui-lew, and heron were eaten by 
our Norman invaders and their descendants; and it is 
related of the Conqueror that he attempted to strike his 
favourite, WiUiam Fitz-Osbom, for serving up a crane 
when half roasted. As the crane and heron feed chiefly 
on frogs, fish, and other animal food, they would not be 
an acceptable dish at the present day. They were directed 
to be larded with fat of pig or bacon, and eaten with 
ginger. 

The peacock and swan were in great repute as a dish 
at high festivals, and may be seen carried in state in 
drawings of the middle ages. As a matter of historical 
interest, it may be recorded that on the visit of the 
Prince and Princess of Wales to Chatsworth, they 
lunched with the Duke of Rutland in the ball-room of 
Haddon Hall, on December 20, 1872, and were served 
with the two ancient dishes already referred to, viz., 
boar’s head and peacock pie. The pea-hen is still occa¬ 
sionally eaten, and has a flavour intermediate between 
that of the common fowl and the pheasant. 

Many of our smaller birds, as quails, rails, teal, wood¬ 
cock, and snipe, were not used as food in the fourteenth 
century, and the aborigines of Britain were deterred 
from eating hens or geese bjr superstitions fear. 

There is no reason to believe that the flesh of any 
bird is injurious to man; but it is only certain people, 
as the low caste natives of India, who would eat carrion 
birds, ekeept as a last resource; and even in reference 
to these it may be doubted whether poverty has not led 
to this degradation of taste. 



POULTEY 4Jn) GAME, 


.10 J 

The flesh of the male bird has osai^j a fuller flavour 
than that of the female, whether refer to domesti¬ 
cated or wild animals, but particularlj to the latter, as 
will be I'eroembered by one who has shot and eaten the 
magnificent wild turkey of the Western States of 
America. 

In reference to domesticated fowls, it may be added 
that the capon retains some of tlie strength of flavour 
of the male bird with much of the delicacy of the 
female. The merits of this mode of preparing poultry 
for the table are not sufficiently appreciated in our 
day, but were well known to our ancestors in the 
middle ages. 

There were numerous birds, and particularly the flesh 
and fish-eating birds, which were prohibited to the 
Jews. The list, as given in Lev. xi., is as follows:— 
The eagle, ossifrage, ospray, vulture, kite, raven, owl, 
night-hawk, cuckow, liawk, little owl, cormorant, great 
owl, swan, pelican, gier eagle, stork, heron, and lap¬ 
wing. 

The blood of the common fowl differs very con¬ 
siderably from that of red-blooded animals, since the 
salts of iron, upon which the red colour depends, are in 
the fowl only 2'11, whilst they are 24 or 25 per cent, of 
the salts in beef and mutton. So far it is inferior, but 
in another quality it is superior; for the phosphates, 
which are said to play so important a part in regene¬ 
rating nervous tissue, are three times more abundant in 
tlie latter than in the former. 

The following is the average chemical composition of 
the flesh of poultry when fit for the market, in 100 
parts:— 

No. 3S. 

Water 74 Nitrog^enoua 21 Fat S'8 Salt* 1‘2 

The goose, wild goose, gosling, duck, wild duck. 
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canvas-back duck, ■widgeon, teal, qnail, water-hen, 
grouse, black game, prairie hen, partridge, pheasant, 
woodcock, snipe, cygnet, capercailzie, pea-hen, Guinea 
fowl, turkey, and larks, are amongst the birds with 
which we are well acquainted as food. They have their 
own special flavours, and are not eaten indiscriminately; 
but they are too well known to render it necessary to 
particularly describe 4hem apart from the general cha¬ 
racters of the whole class. 

The flesh of rabbit has a nearer resemblance, in 
general and nutritive character to that of the hen 
than of its wild congener, the hare. It is pale in 
colour, somewhat loose in texture, without a well-defined 
flavour, and is digested with ease. It is eaten by the 
convalescent, from the delicacy of its flavour and its 
digestibility; whilst it is consumed by the healthy, with 
condiments to provoke the appetite, and rather as a 
change than as a staple article of food. 

The constant use of this food soon induces satiety, 
and even disgust. 

The flesh of the hare and leveret is much darker in 

colour, harder in texture, and fuller of flavour than 
that of the rabbit, and is one of the most nutritious 
kinds of flesh. Its digestibility is less than that of 
rabbit, and it is a food for tlie healthy rather than 
for the sick. It is the practice to hang this meat for a 
considerable period before it is cooked, not only because 
the flavour is thus improved, but it is rendered much 
more easy of mastication and digestion. 

The Jews were prohibited from eating the rabbit and 
the hare, but the sanitary reason, if any, for so doing is 
not clear:—' And the coney, because he cheweth the 
cud, but divideth not the hoof; he is unclean unto 
you. And the hare, because he chewcth the cud, but 
divideth not the hoof; he is unclean unto you.’—Lev. 
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xi. 5, 6. It may also be added, that our British ances> 
tors refused to eat hares from a religious objection to 
them. 

Squirrels are not eaten in this country, but they are, 
nevertheless, an agreeable and highly nutritious food. 
It is not unusual in the Western parts of America, as, 
indeed, in all new woodland countries where they 
abound, to eat them occasionally. The flesh is very 
dense and gelatinous, and, judging by our own expe¬ 
rience, may be described as luscious and satisfying. 

The flesh of the racoon is sometimes eaten. 


CHAPTER XV. 

FISH. 

The varieties of Fish which are used as food tliroughout 
the world are almost infinite. No fewer than forty-five 
are quoted by Dr. H. Simpson as eaten in only one 
locality in India, viz., Dacca. (Report on Dietary, 1862.) 

Those with which we are the best acquainted are, 
cod, ling, plaice, turbot, sole, sturgeon, haddock, 
whiting, herring, sprat, mackerel, pilchard, eel, mullet 
(red and grey), skate, halibut, pike, carp, tench, roach, 
perch, salmon, trout, bream, anchovy, whitebait, and 
smelt. 

The use of fish is doubtless greatest in those countries 
where it is the most readily caught, and where poverty 
so abounds that many can obtain only that kind of 
flesh. This is particularly the case with many parts 
of India, the Mediterranean v^coast of Spain, and the 
Western coast of Ireland. 
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Many kinds of fish were eaten, in this country in the 
fourteenth century, as the sturgeon, salmon, pike, 
haddock, codling, ro^h, tench, turbot,'*'plaice, eel, the 
conger eel, mackerel, sole, lamprey, loch, &o .; and, 
although this has been doubted, recipes for the cooking 
of them at that period still exist. 

It is said that a fish-eating people are ill nourished, 
and in Eastern countries are particularly liable to be¬ 
come leprous. If this be so, it must be associated with 
such poverty as prevents the inhabitants from obtaining 
a proper variety of flesh food and vegetables. Certain 
districts on the Mediterranean coast of Spain are cited in 
illustration of these facts, where there is a fish-eating 
and a poverty-stricken population; and if we turn to 
another fish-eating community—^that of parts of the west 
coast of Norway—we find the disease, although some of 
the people ai-e characterised by robustness of health and 
great physical strength. In the latter cose, however, 
the consumed fish is chiefly the red-blooded salmon, 
which .approximates in character to the flesh of the 
mammalia, and there is not an universal exclusion of 
ordinary flesh from their dietary. 

It is not desirable that fish should be the sole kind of 
nitrogenous animal food eaten by any nation; and, even 
if milk and eggs be added thereto, the vigour of such 
a people will not be equal to that of flesh-eating nations. 
At the same time, the value of fish as a part of a dietary 
is indicated by the larger proportion of phosphorus 
which it contains, and which renders it especially fitted 
for the use of those who perform much brain work, or 
who are the victims of much anxiety and distress. 

Fish are generally divided, for the purposes of food, 
into two classes—viz., into white-blooded and red- 
blooded, of which cod qjiay represent the former and 
salmon the latter. It also varies in flavour, not only on 
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this ground, buifrom the presence of oil in the flesh; so 
that 'some kinds of fish, os the sole, contain but little, 
whilst others, a# the eel, contain i^uoh. Moreover, in 
some, as the salmon, the oil is distributed through¬ 
out the muscular tissue, whilst in others it is stored 
up in the liver, as in the cod. As a general expres¬ 
sion, it may be stated that the flesh of white fish con¬ 
tains far less oil than that of red fish. 

It is therefore evident that, whilst the term fish may 
be applicable to an infinite number of creatures, it 
represents very diflerent nutritive values—a difference 
far greater than exists in the flesh of the mammalia— 
and it is very difficult to give an adequate expression by 
simply stating the composition of one or two specimens. 
The following must, therefore, be accepted as a general 
expression only: per cent.— 

No. 34. 

White fish . . Water 78 Nitrogenous 18’1 Fat 2'9 Salts 1 
Salmon ... „ 77 » I8’l .. 6'5 „ 1*4 

The following table, arranged to show points of con¬ 
trast, indicates the composition of several kinds of fish 
in their fresh state, according to Payen: per cent.— 

No. 35. 


CongsT ed . . 

Water 
. 79-009 

Dr; substance 
20-091 

Fat 

5-021 

Kltroiifen 

2-172 

£sl ... 

. 62-076 

37-924 

23-861 

2 000 

Whiting . . 

. 82-950 

17-050 

0-383 

2-416 

Mackerel . . 

. 68-275 

31-725 

' 6-768 

3-747 

Pike . . . 

. 77-630 

22-470 

0-602 

3-258 

Sole . . . 

. 86-144 

13-856 

0-248 

1-911 


The same authority gives the following as the ulti¬ 
mate elements of dried substance, free from fat, of four 
well-known fishes: per cent.— 

No. S6. 

c. H. ». o. 

Efl.63M9 ^-474 14-644 19-298 

Uadtenl. . . . 81-618 6-902 15-836 18-6J8 
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• C. H. N. O. 

Sole. 48-785 <-681 16-460 20-032 

Barbel .... 45-927 6-800 16-535 22-783 

The effect of white fish upon the vital functions is 
much less than that of the flesh of the mammalia, and 
is probably less than that of poultry, but is greater than 
that of eggs. The nutritive value of the flesh of a red- 
blood fish, as salmon, differs but little from that of the 
red-blood flesh of other animals. Thus, in my experi¬ 
ments, eight ounces of fresh salmon caused a maximum 
increase in the quantity of carbonic acid in evolved 
respiration of ‘84 grain per minute in sixty-five 
minutes, and so far it was equal to flesh meat. {Phil. 
Trans, 1859.) 

It is well known that fish are out of condition in the 
spawning season, and are then less fit, or even unfit for, 
food. Sir Robert Christison shows the deteriorated 
state of salmon at that period by the following analysis 
of equal parts of the dorsal and abdominal flesh: per 
cent.— 

No. 37. 

Clem . . . Oil 18-63 Nitrogenous 19-69 Salts 0-88 Water 60-89 
Foul . . . „ 1-26 17-07 „ 0-88 „ 80 8 

Hence, whilst there is a diminished proportion of nitro¬ 
genous matter in the flesh of the foul fish, the chief 
deterioration is in the quantity of oil, which is reduced 
by 17 per cent., and is replaced by water. Whether, 
therefore, we consider the reduced nutritive value of the 
food, or the destruction of an animal which in a few 
months would have yielded twice the amount of food, 
the use of foul fish is properly forbidden. 

Nothing, perhaps, could be more striking than the 
contrast of the same fish in its clean and foul state, as 
shown by the painted casts of Mr. Frank Bnckland. 

A member of the family of Salmonidm, the eapetin 
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whioli is as large as a smelt, abounds in sboals in the 
Arctic seas, and migh% be largely imported into this 
country. 

Prof. Gulliver, P.R.S., makes the following remarks 
on edible sharks, better known as ‘Canterbury gur¬ 
nets ’;— 

* Risso, the ichthyologist of Nice, says that the porbeagle is 
good eating, and thus much used and esteemed by the people 
of the liteditciTanean. Some of the smaller members of the 
shark family afford an almost constant and very bountifnl 
supply of valuable food to the poor people of the Shetlands 
and Ilobrides and other parts, and at Canterbury may occa¬ 
sionally bo seen loads of skinned fresh fish, each abont 18 in. 
long and 2 in. thick. They are commonly brought up North- 
gate into the city, where they are sold, under the fictitious 
name of “ gurnets,” as cheap food, which is said to be agree¬ 
able and wholesome. Tiny belong to a small species of shark, 
known at Hastings a.s Robin Hursts, elsewhere as rough 
Hounds, and to naturalists as the small spotted Dog-fish— 
Scyllium cunicitla. At Canterbury these fish always arrive 
decapitated, gutted, and skinned, probably to conceal wliat 
they wally are, and to servo the cabinet-makers, who are said 
to use the skins to smooth down or polish th6 surface of their 
work. This fish, undi'r the name of fitorghi, is commonly used 
in the west of Cornwall for soup, which is much liked by the 
natives. The Pricked Dog-fish or Hoe {Spiim acanthias), so 

abundant as to he contemptuously rejected on the Sussex 
coast, is considered valuable as diet in the Scottish islands, 
where these fish are dried for this nae, and a large and profit¬ 
able quantity of oil obtained from their livers; and in the 
west of England the same fish is used and mnch valued as 
excellent aliment, Ixith frt^sh and salted, by the fishermen and 
others. The 8mooth-liuo{ied or skntc-toothed Shark, a fish 
abont a yard long, is esteemed as delicate food in the Hebrides. 
And indeed, when we consider the constant abnudance of food 
and oil for man offered by the small sharks, it seems lament¬ 
able that they are so much despised and wasted on most parts 
of onr coasts.' 
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The market value of fish differs extremely with the 
season, weather, and kind of fibh; but, under ordinary 
circumstances, fresh herring offers the largest amount 
of nutriment for a given sum of money of any kind of 
animal food. A fresh herring weighing 4| ounces, and 
costing \d., contains 240 grains of carbon and 36 grains 
of nitrogen j and a dried herring, weighing 3 ounces, 
and costing fd., contains 269 grains of cai'bon and 
41 grains of nitrogen. The largest and best flavoured 
hen'ings are obtained from Loch lyne. 

Hence, herring is of great value to the poor man, 
whilst salmon, which centuries ago was the poor man’s 
food, is of all fish the most to be desired for the richer 
classes; and whilst the former is abundant without tlie 
aid of man, the latter demands the protection of the 
law that it may increase. The cost of the former is 
scarcely under the control of man, whilst that of the 
latter may be greatly reduced as the supply increases, 
and the present monopoly in its capture and sale is 
broken up. Perhaps no subject, in reference to food, 
demands and will repay greater care in production, and 
freedom in sale. 

Tlie most delicate of all kind of fish is probably the 
whitebait, when iwoperly cooked and served; but it is 
said that the smelt, when newly caught in the Humber, 
is almost its rival in that quality. 

The lamprey, which was so commonly eaten in the 
middle ages, is now rarely mentioned, but it may be 
obtained, and is an agreeable food. 

Eels are a luscious and favourite dish whenever they can 
be obtained. Those from BaUyshannon, and other Irish 
rivers, are accounted the best in this country, inasmuch 
as the flavour of them is rich and agreeable and their 
size convenient. Those of the fenny districts of Lincoln' 
shire and Cambridgeshire, and from Holland, which are 



found in the dykes, are also good, but their size is com¬ 
monly less than those a^iove mentioned. They are found 
chiefly in comparatively still waters, where there is a 
deep deposit of mud, and particularly in the great 
lagoons of the Adriatic, whence, under the- name of 
Capitone, an enormous quantity of large repulsive-look¬ 
ing eels ore obtained. More than one million pounds 
are imported into Naples alone every year, for the fish 
is the national dish of both rich and poor. A more 
striking idea of numbers of living things than that 
derived from the young eels as they ascend the rivers 
in Ii-eland can scarcely be conceived. The sides of the 
river seem to be a solid mass of wriggling lines, stretched 
out for miles in length. 

The use of fish by the Jews was greatly restricted, 
for the prohibition extended to all fish without scales and 
fins. ‘ These ye shall eat of nil that are in the waters : 
all that have fins and scales shall ye eat: and whatso¬ 
ever hath not fins and scales ye may not eat; it is 
unclean to you.’—Detit. xiv. 9 and 10. ‘Whatso¬ 
ever hath no fins nor scales in the waters, that shall be 
an abomination unto you.’—Lev. xi. 12. Hence cod, 
whiting, eel, and all kinds of shell-fish are forbidden. 

It may also be added, that the aborigines of Britain 
objected to eat fish, whilst they were not unwilling 
to eat seals and porpoises (doubtless without enquiring 
into classification), and recipes of the fourteenth century 
are still extant, which prescribe the proper mode of 
cooking tliose creatures. 

Fish is prepared for the table in every known mode 
of cooking, but most frequently by boiling, and much 
pains are taken by cooks to garnish it and to provide 
suitable sauces. Very commonly it is cooked in the 
mass, but sometimes in slices. The preparation of the 
slices is called crimping and should be performed 
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immediately after the fish has been caught, and before 
the rigor mortis has set in. The flesh is then easily 
divided, and there is a slimy or creamy fluid lying 
between the layers of muscles. In this state, the flesh 
of salmon is said to be curdy, and is believed to be 
more digestible and to possess a more delicate flavour 
than at any other; but it passes off in a very short 
time. 

Opinions differ as to the advantage of keeping any 
kind of fish for twenty-four hours before it is eaten; and 
whilst some affirm that the flavour is increased by the 
delay, the majority of people prefer to eat nearly all 
kinds at the earliest possible moment after capture. 
Our own opinion coincides with the latter view; and 
in order to retain fish alive until they are required 
for the table it is desirable to adopt the plan in use in 
certain parts of Wales, and on the Continent in refer¬ 
ence to fresh-water fish—that of placing them in a box 
or tank, through which a stream of water constantly 
flows, or in an enclosed part of the sea, in reference to 
sea-water fish. 

Salmon when eaten almost immediately after capture 
is still called Culver Salmon in Lancashire, and in 
that state it was eaten by our forofathers. Recipes of 
the fourteenth century mention Calwar Salmon, which 
was prepared with almonds, rice, milk, and pepper. 

The recipe for a Lenten fish-soup of the same period 
may be of interest:— 

‘ Take the blode of pykes oth’ of cong (conger eel) and nyme 
the panc’h of pykes, of cong and of greto code lyng, and bolle 
he tendre and mynce h6 smale and do he i that blode. take 
crust’ of white brede and stfne it thurgh a cloth, thenne. 
take oynoSs iboilcd and mynced. take pep and safron wyno. 
Vyneg aysell oth’ aleg and do th’to and sue forth. 

Jellies of fish and flesh were in common use in the 
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middle a^s, and probably at the Conquest. The fol¬ 
lowing recipe of the fourteenth century possesses an 
interest, since it shows that fish was in use earlier than 
Benry VIL’s reign;— 

‘ Gem ok Ftbsh. 

‘ Take Tench, eelys, pykes, tnrbut and plays, kerae (carve) 
h6 (to) pecys. scalde hS and waische h6 cleno. drye he w* 
a cloth, do he 1 a pane, do th’to (thereto) half vyneg and 
half wyno and seethe it woL and take the Fyssche and pike it 
dene, cole (strain) the broth thnrgh a cloth ito an erthen pane, 
do th’to powdS of pep (pepper) and safron ynowh. lat it 
seethe and skym it wel whan it is ysode. dof (do of) th* 
grees dene, cowche fisshe on chargeos and cole the sewe 
thorow a doth onoward and sue it forth.’ 

The roe of fish whether fresh or dried is esteemed 
u luxury, and is also nutritious. The dried roe of the 
salmon and cod is very commonly eaten in this country ; 
whilst in Russia the roe of the sturgeon and allied 
fi.shes is preferred, and the iireparation and sale of it is 
nowr a large branch of trade, under the name of caviare. 
A similar preparation, from the roe of the cod and other 
fish, is also eaten in Sweden and other parts of northern 
Europe, under the same name. 

Fish are generally pickled in a very simple manner; 
they are rubbed with salt, and thrown into a cask, 
with layers of rough salt, until the cask is filled, and in 
this state they will keep for some weeks. This is the 
usual mode of treating herrings, but large fish, as cod, 
are cut open, and salted both on the inside and outside. 

A favourite mode of pickling pilchards in Cornwall is 
much more complicated. Those fishes ore cut open, 
and have their heads, tails, and fins cut away, after 
which they are washed, and rubbed on the inside 
with salt, and various kinds of pepper and other 
spices. They are then placed in layers in a jax, sepa- 

I 
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rated by bay leaves, salt, and spices, and so laid, layer 
on layer, until the jar is filled, after which they are 
covered with vinegar, tied over, and exposed to a gentle 
heat for several hours. So prepared, they will keep 
several weeks, and are a savoury as well as good food. 

Salmon is often preserved by being cut open, salted, 
and dried in smoke, and is a good and agreeable food. 
Haddocks are slightly salted and dried, and herrings 
are smoked and dried, as well as salted. 

According to Frankland’s experiments, ten grains of 
whiting, when entirely consumed in the body, produce 
heat sufficient to raise 2*32 lbs. of water F., which 
is equal to lifting 1,569 lbs. one foot high. 


CHAPTEE XVI. 

SHELL-FISH AND TURTLE. 

This class may be conveniently subdivided as foods into 
gelatinous and fibrinous, the former being molluscs, and 
represented by the oyster, mussel, whelk, and cockle, 
which are soft, and easily masticated and digested; and 
the latter crustaceans, represented by the lobster, cray¬ 
fish, and crab, which abound in true muscular fibre, and 
are less easy to masticate or digest. 

The whole class is very extensive, and embraces mem¬ 
bers unknown to our markets, but everywhere regarded 
as a luxurious rather than as a necessary food. Oysters, 
although one species, the Ostrea edulis, is chiefly used 
here, .differ greatly in size and flavour. They were 
eaten by our forefathers in the middle ages, if not 
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earlier, and are found in many parts of the coast of Great 
Britain and France, where they are more carefully pro¬ 
tected and cultivated than heretofore. The most delicate 
in flavour are called Natives, and grow more particularly 
off the coast at Whitstable; but owing to their great 
scarcity and very high price, a variety has been im¬ 
ported from America, the Oatrea Virginiea, which is an 
excellent substitute, and costs scarcely half so much. 
The importation has already assumed considerable pro¬ 
portions, and it is desiderable for both countries that it 
should be greatly increased. 

Ihe historians of Alexander’s expedition state that 
there were oysters a foot long in India, and Sir J. 
Emerson Tennent found the mother of pearl oyster 
in Ceylon 11 inches by 5 inches. The lai^est wh^h 
are known in our markets do not attain to mote thm 
lialf that sire, and although containing a far greater 
amount of nutritive matter than the small Whitstable 
oyster, their flavour is not so delicate, and they are 
much cheaper than the smaller variety. 

The tree or jMirasitic oyster abounds in the mangrove 
swamps of the West Indies, Africa, and Eiistern coun¬ 
tries. 

Oyster-beds are found in estiiaries, or other places on 
the coast, where the sea is tolerably quiet and the 
water not very salt, and where there are supports to 
which the oysters may attach themselves. Their extent 
may be very great, and whilst it is probable that there 
are an infinite number of such beds at present unknown 
to us; we are acquainted with enormous banks on the 
coast of Georgia, and know that even mouths of the sea 
have been closed by them. The oyster is hermaphrodite, 
and produces young by millions, so that the shallow 
seas might well be fiU^ with them if all the product 
lived and in their tom produced oysters; but, in fimt, only 
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a few in a million succeed in attaching themselves to 
the parent shells, or to rocks, or to pieces of wood, sea¬ 
weeds, or clumps of reeds or grass, so as to remain in the 
bed, whilst an infinite number become detached, and 
die, or are eaten by fish, reptiles, and birds. The great 
oyster-beds of Georgia are called racoon-banks, because 
the racoon frequents them in search of the oyster as 
food. 

When an oyster-bed has been discovered, it has 
usually been impoverished, and sometimes destroyed, 
by continued and careless dredging, so that too great a 
proportion of oysters has been removed to enable the 
bed to be maintained. Laws regulating this fishery 
have been in force for nearly 600 years; but more 
stringent ones have now been established, and, with 
the influence of public opinion and self-interest, will 
probably restore oixr supply of this favourite luxury. 

Artificial beds have been prepared from the time of 
Sergius Grata, who established them at Bairn, to our 
own day, when the French have converted the shores of 
a w'hole island (the Isle of E4) into oyster beds, and 
our own countrymen are adopting the same expedient. 

The oyster is not a food of high nutritive value, but 
is nevertheless useful to the sick, whilst its delicacy 
of flavour leads to its selection when other foods are 
rejected. 

The more usual mode is to eat it when uncooked, 
and it is very doubtful whether cooking increases its 
digestibility. It is, however, possible that the flavour 
of scalloped may be preferred to that of the raw 
oysters, or that the vinegar which is usually eaten with 
the latter may be disliked or may disagree with the 
stomach, but with such exceptions the usual method 
of eating, them raw is to be preferred. When oysters 
are to he cooked it is needless to obtain those of the 
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finest quality, for the flavour is in great part changed 
by the cooking, and a larger and coarser oyster is 
equally good. 

Mussels, cockles, whelks, limpets, and scallops, are 
cheap and abundant, and are commonly eaten by the 
poorer classes. 

Lobsters and crayfish were known to and eaten by 
our ancestors at least 400 years ago, and in a recipe of 
the date of 1681, it is directed to roast the lobster in 
its shell in an oven or in a pan and eat it with vinegar. 
They rank higher in price and are certainly more deli¬ 
cate in flavour than crabs, but at the same time they 
are tougher and more difficult to masticate and digest. 
It may be doubted whether there are any foods which* 
are so little desirable in a sanitary point of view, or which 
so frequently cause indigestion, yet they are extremely 
popular as a change of food and a luxury, and ore as 
agreeable to the eater iis useful to the doctor. They 
consist chiefly of muscular fibre which is not rich in oil, 
so that they are most frequently eaten with oil and con¬ 
diments in the form of lobster salad, and should be cut 
into very thin slices and well masticated. 

The crab offers a much larger proportion of fton- 
muscular material than the lobster, and is fuller of 
flavour and more easily masticated. It is believed to 
be also somewhat difficult of digestion, and the fl^rUur 
is apt to n>peat itself in the mouth formany hours' ifter 
the food has been eaten, but it cannot be so difficult of 
digestion as the tough tail of the lobster or crayfish. 
The muscular structures in the limbs are also less tough 
than in lobsters, but they elude the teeth and are not 
perfectly masticated with ease. 

Hence we are of opinion that whilst crab is cheaper, 
it is much to be preferred to lobster as a food, if not os 
a luxury. 
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All the kinds referred to require the aid of condi¬ 
ments, if not of a stimulating liquor, to promote their 
digestion, and unless they are perfectly fresh it is desir¬ 
able to correct the ammoniacal salts by an acid. A 
composition of olive oil, pepper, mustard, and vinegar 
is a very suitable adjunct to the flesh when eaten. 

Turtle {Chelonia), which is so costly and favourite a 
food here, is neither scarce nor good in the tropical 
countries where it is produced. The number of those 
creatures lying on the sandy banks when depositing 
their eggs, or floating in the shallow bay, is almost 
infinite, so that they might be the sole animal food of 
the inhabitants of those regions, but neither the people 
<vho live among them, nor sailors who remain there 
temporarily, can continue to eat them. 

Mr. Bates, in his very interesting work, ‘ The Natu¬ 
ralist on the River Amazon,* writes;— 

‘ The abundance of turtles, or rather the facility with which 
they can be found and caught, varies with the amount of an¬ 
nual subsidence of the waters. When the river sink.s less 
than the average, they are scarce; but when more, they can bo 
caugbt in plenty, the bays and shallow lagoons in the forests 
having then only a small depth of water. The flesh is very 
tender, palatable and wholesome; but it is very cloying j every 

one ends sooner or later by becoming thoronghly surfeited. I 
became so sick of turtle in the course of two years, that I 
oonld not bear the smell of it, although at the same time 
nothing else was to be had, and I was suflering actaal hunger.’ 

With such testimony, how may we explain the 
favonr with which it has always been received by 
civilised nations, and the price which is paid for 
it? Simply by the mode of preparation for the table. 
The flesh is never served separately, but is made into 
soup with a great variety of condiments, recherehi wines, 
like Madeira, and other agreeable adjuncts, and with 



SHEIIi>FI8H and turtle, 119 

high culinaj'j skill. The soup so prepaxed is doubtless 
luscious and rich, if not easilj digestible; but if, instead 
of being rare and. costly, it were a constant and cheap 
dish, as it might be on tropical coasts, the appetite 
would soon reject it, and disease rather than health 
would follow ite use. It must also be added that, as at 
present consumed, it is accompanied by costly viands 
and wines, which lend a gourmand’s charm to tlie 
entertainment. 

The expedient® which are adopted by the natives in 
cooking it, with a view to keep their appetite for it, are 
worthy of note. Mr. Bates says:— 

‘The native women cook it in various ways. The entrails 
are chopped up and made into a delicious soup, called sara- 
patel, which is generally boiled in the concave upimr shell of 
the animal, used as a kettle. The tender flesh of the breast 
is partially minced with farina, and the breast shell then roasted 
over the fire, making a very pleasant dish. Steaks cut from 
the breast and cooked with the fat, form another palatable 
dish. Large sausages are made of the thick-coated stomaeli, 
which is filled with minced meat and boiled. The qaart(>rs 
cooked in a kettle of Tucupi sauce, form another variety of food. 
When surfeited with turtle in all other shapes, pieces of the 
lean port, roasted on a spit and moistened over with vinegar, 
make an agreeable change.* 

There are numerous varieties of turtle which are fit 
for food, but that which is the most agreeable in 
flavour and is alone imported into this country is the 
edible green turtle {Vhelonia Midat) which abounds in 
the West India Islands. The turtle {Chelonia vir~ 
gata) and the Hawksbill turtle {Chelonia imbrieata) in¬ 
habiting the Indian Ocean, the estuaries of the Indian 
coast as well ns the southern shores of the Atlantic, are 
also well known and valued both for their flesh and 
shell. 
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The e^gs of the turtle are eagerly sought after in the 
countries where the turtle is found, and while fresh are 
doubtless good food, but as they are hatched in the 
warm sand they soon lose their freshness and are no 
longer fit for food. 


CHAPTER XVn. 

CHEESE AND CREAM CHEESE 

Cheese is obtained exclusively from the milk of 
animals, and its quality varies with the class, breed and 
appropriateness of the food of the animal and the pro¬ 
cess of manufacture. It was well known to the ancients, 
and is mentioned by Homer, Euripides, Theocritus, 
and Aristotle, and in the Ist Book of Samuel, where 
David, nearly 3,000 years ago, was directed to take 
ten cheeses to the captain of his brethren (1 Sam. 
xvii. 18). 

The most ordinary source of cheese is the milk of the 
cow, and there are certain varieties of cows which pro¬ 
duce much cheese and little butter, as there are others 
of the contrary qualities. The kind of pasture is so 
important that certain farms in the cheese-making dis¬ 
tricts are prized for the cheese which they yield, and 
obtain greater rentals accordingly. Cheese is also some¬ 
what largely made from goats’ and sheep’s milk on the 
continent of Europe. 

The mode of preparation varies as to the application 
of heat, the duration of the process, and the kind of 
milk which is used; and it is said that to this more than 
to any other separate cause is to be attributed the excel¬ 
lence of the Stilton cheese and the product of other 
famous cheese-producing districts. 
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The essential constitaent is casein or the curd; -which 
when pure consists of the following elements in 100 
parts, and is the sole source of the nitrogen in which 
cheese so much abounds:— 


Ho. 38. 

C. 53-83 0.22-6-2 H. 7-16 K. 16-66 

Casein alone is very difficult of mastication and 
digestion when dry and eaten alone, and is not very 
tempting to the palate. It is, however, rarely mhde for 
use in that form, for when prepared from the most care¬ 
fully skimmed milk there will be some admixture of 
butter and the usual proportion of salts in milk, and 
when fresh and moist is an agreeable food. 

Samples of cheese differ chiefly in the quantity of 
butter which they contain, and in the flavour which is due 
to the food as well as to the nature of the cow. The 
best is made from new and unskimmed milk, so 
that nearly all the butter of the milk is incorporated 
with the casein in the production of a fat and rich 

cheese, and in making Stilton cheese a further quantity 
of cream is or should be added. When skimmed milk 
is used the cheese contains very little butter, and is 
called poor, so that according to the richness of the milk 
in casein and cream is the richness of the cheese. A 
proper admixture of the milk of different cows is one 
of the arts of cheese-making. 

The process of cheese-making really consists in gently 
warming the milk and causing the curd to be separated 
by the addition of an acid. The acid used in this 
country is that of the rennet, which is the dried stomach 
of the calf, whilst in Holland it is muriatic acid. The 
curd is connected with the cream or globules of. oil 
which pervade new milk, and the whole is separated by 
means of a sieve and placed in a mould, where it is sub- 
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ject io pressure until it has become consolidated into 
one mass, after which it is turned out of the mould and 
laid upon a shelf or the floor to dry. The temperature 
of the cheese room should not be too low, and in order 
to mature the cheese more perfectly and rapidly, it is 
customary, as in the Stilton-cheese district, to heat 
the room artificially and to maintain a tolerably equal 
temperature of 65° to 70° by night and day for several 
months. During the process the cheese is turned over 
every day or two and kept perfectly clean. 

The stock of cheese is sold off at the end of the 
summer, and although that which was made in the 
early part of the winter may then be ready for use, that 
made during the summer is improved by being kept still 
longer. It is matter of opinion as to when cheese is 
in its most perfect condition; but when it is new it is 
tough and when old it is rancid, and experience has 
assigned an age varying from nine to twenty months. 

The poorer and cheaper kinds of cheese are largely 
eaten in substitution of meat by the poor labourers 
in South Wales, Somerset, Wilts, Dorset, and other 
counties; but in districts where meat is obtainable by 

the poor and the quality of the cheese is good, as in 

Yorkshire, this habit does not prevail. 

Luxurious kinds of cheese, as the Gruy^re and Par¬ 
mesan, are made from goats* milk or an admixture of 
goats’ and cows’ milk, and a certain degree of fermen¬ 
tation is allowed in the process of manufacture. They 
are not in any degree superior as food to our Cheshire 
or Stilton cheese; but their mildness of flavour and a 
certain character of texture fit them for the preparation 
of macaroni and other foods. 

The natural colour of cheese is a dingy white, and 
when cheese is highly coloured there has been an ad¬ 
dition of annatto or other colouring matter. The green 



CHEESE AND CREAM CHEESE. 123 

colour of Stilton cheese is due to a vegetable growth; 
but there are some kinds of cheese which are rendered 
green by the addition of powdered sage leaves. 

The value of cheese os an article of diet has not been 
entirely established. If we consider it in its chemical 
composition we find it veiy rich, richer than any other 
known food, in nutritive elements, provided we select 
a good specimen; but this varies, as has already been 
pointed out, with the conditions of its manufacture. 
The poorer the cheese the greater is the proportion of 
the casein or nitrogenous element, whilst the richer 
the cheese the greater is the proportion of fat or 
butter which it contains; but in either case the propor¬ 
tion of nitrogenous matter in a given weight far exceeds 
that of meat. 

There is, however, a long-standing belief that cheese 
is not easily digested, and in fact, that of any given 
quantity much will pass off by the bowels unused, and 
so far as this is true its nutritive value is lessened. 
That it is true has been repeatedly proved by us when 
determining the amount of nitrogenous matter which 
appears in the fmces after eating cheese; but it is very 
probable that this will be less in one who from infancy 
has eaten it daily than in one but little accustomed to 
its use. 

In my own experiments it was shown that the use of 
cheese caused an increased excretion of nitrogen by the 
kidneys as well as by the bowels, which proved that 
part of it was digested and transformed in the system 
and part passed off unchanged. 

There is a popular belief formulated by Shakspeare,* 
when he makes Achilles say, * Why my cheese, my 
digestion,’ that cheese although difficult of digestion 
promotes the digestion of other foods, and this was 

' TroAu$ and Crettida, act II. seen* 3. 
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shown In my experiments by the increased quantity of 
carbonic acid which was eliminated by the lungs under 
its influence. 

There is, therefore, good reason to consider that this 
belief is well founded, and that whilst it may be proper 
to eat a small portion of cheese, Imth for the nutriment 
which it supplies and for the promotion of digestion, it 
is not proper to eat a large quantity or to make it a 
principal article of food and a substitute for meat. 

The chemical composition of cheese varies so much 
that it is not easy to state it with great precision, but if 
we take a poor cheese made from skim milk and a good 
cheese made from new milk we shall obtain tolerably 
correct results. Thus the proximate composition, in 100 
parts, is as follows:— 

Mo. 39. 

Skim milk cheese . . . Water 44 Mitrogenons 44‘8 Fat 9'3 Salt 4-9 
Very good new milk cheese „ 36 „ 28‘4 „ 3I‘l „ 4'j 

The quantity of carbon and nitrogen in 1 lb. of mode¬ 
rately good cheese is 2,660 gniins of the former and 
316 grains of the latter, showing how rich is this sub¬ 
stance in nitrogen. If the free hydrogen be reckoned 
as carbon the former quantity of carbon becomes 3.283 
g^ins per pound. 

Professor Voelckcr found that the poorer kind of skim 
milk cheese yielded 2,345 grains of carbon and 364*3 
grains of nitrogen per pound, the former made up of the 
following items:— 

Mo. 40. 

Battar . . . 611'2 grains of carbon 

Casein . . . I,2fi0-S „ „ 

Lacdo add. . . 484 

Payen gives the following as the composition of the 
cheese of different counties, in 100 parts:— 
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No. 41. 






Weter 

Kltmifn 

Fat 

BaK 

Chostei . 




30-39 

6-66 

26-41 

4-78 

MaroUes 




40-07 

3-78 

28-73 

6-93 

Roquefort 




26-63 

6-07 

32-31 

4-46 

Holland. 




41-41 

4-10 

26-06 

6-21 

Gruyero 




32-06 

6-40 

28-40 

4-29 

Parmeean 




30-81 

6-48 

21-68 

7-09 

Brie 




63-99 

2-39 

24-83 

6-63 

Neufchatol 




61-87 

2-28 

18-74 

4-2.j 


In experiments (No. 124) the eflfect of eating the 
casein from one pint of new milk was to cause a maxi* 
mum increase of 1*34 and *92 grain of carbonic acid 
in the expired air, with an increase of 28 cubic inches 
per minute of the air inspired. It is, however, curious to 
note that my colleague in the experiment had no in¬ 
crease ; and, in explanation, it may be added that he 
dislikes cheese and says that it does not agree with him. 
It is not at all improbable, from what has already been 
stated, that cheese may produce different effects on dif¬ 
ferent persons, and that the effect will bear some 
relation to the desire for it. {Phil. Tram. 1860.) 

The time required for the digestion of cheese varies 
with its age and as the fat more or less abounds; and 
in a fairly good cheese of medium age it is from three 
and a half to four hours. New cheese and poor cheese 
require a longer time for digestion, inasmuch as they 
are masticated with greater difficulty. Old poor cheese 
also requires a longer time, for it is so hard as to be 
almost incapable of solution in the gastric juices, and 
if a good cheese be old and greatly decayed it plays the 
part of an irritant in the stomach which may cause a 
form of indigestion, and be itself hurried through the 
stomach into the intestines so rapidly as to almost pre¬ 
vent its digestion. . 

It is probable that the establishment of che^e 
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factories m America and in this country will tend to 
produce cheese of more unifomr quality. There are 
now nearly 2,000 such factories in the United States, 
and three or four have been opened in England daring 
the last five years. It is necessary for their success that 
there should be good pasture land and plenty of water in 
the vicinity, and that the farmers should be able to take 
their milk to the factory while it is yet fresh and new. 
The manufacture of cheese by small farmers is not 
always effected in the most deanly manner, neither 
with the uncertainty of seasons is it always lucrative. 

Ten grains of good cheese when consumed in the 
body produce heat sufficient to raise 11 *2 lbs. of water 
1° F. which is equal to lifting 8,649 lbs. one foot 
high. 


Cream Cheese. 

Cream cheese is also practically found of two quali¬ 
ties and in two conditions. It usually appears in the 
London market os new curd containing but little fat, 
and placed upon straws. If eaten in this state there 
is but little flavour of cheese, whilst the prevailing 
flavour is that of the whey which is allowed to abound 
in it. After a few days the process of decomposition 
begins, and the cheese assumes a less solid but more 
creamy appearance, whilst its flavour is richer than 
before. As this proceeds an odour of a very disagree¬ 
able kind arises, and ultimately the cheese assumes a 
semi-fluid or fluid aspect, and is offensive to both the 
senses of smell and taste. The proper course is not to 
eat it until the process has begun. 

The cream cheese which is produced in Lincolnshire 
is far richer in quality than that now referred to, and 
has a very agreeable flavour. It may also be kept for a 
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longer time without becoming offensive, but as it is 
ready for use early it is not usual to keep it. 

Some foreign kinds, as NenfchateLj^ese. which 
is imported in little pillars, somewhat^esembles the 
Lincolnshire cheese in quality, and when exposed to the 
air does not run into a liquid but gradually shrinks and 
dries up. Yet the outside may become soft and yield an 
offensive odour. This cheese is rarely obtained until it 
has been kept for some time, and not unfrequently 
vegetable growtlis occur in it and on it before it can be 
eaten. 

Cream cheese is more digestible than ordinary cheese, 
both because it is softer and may be readily masticated, 
and has a less proportion of casein. It is, moreover, 
probable that the process is effected in from two to 
three hours. 


li Non-2iitrogenm$, 

CHAPTER xvnr. 

BUTTER, GIIEB, LARD, DRIPPING, AXD OILS. 

The non-nitrogenous animal foods are very numerous, 
but belong to only one class, viz., fats, and os they have 
much similarity in composition and action, it will not 
be requisite to refer to them at great length. 

It is desirable to premise that fats which are used as 
food are naturally divided into two sub-classes, differing 
as to the temperature at which they remain duid; so 
that at one temperature we have solid fats and at 
another oils; but it is needful to add farther, that even 
such fots as are solid at a given temperature contain also 
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oil wMchi, when separated, remains fluid. Hence the 
division of the two great classes of fats into stearine or 
margarine and oleine. 

In treating this subject it will not be necessary to 
refer to the great advances which chemistry has made 
in determining the nature of fatty compounds, and 
which have brought to light a vast number of substances 
which were unknown at the time when Chevreul made 
the researches which are still the foundation of our 
knowledge of fats, for they have little bearing upon the 
subject of food. It will sufflce, if we proceed to indicate 
those animal fatty substances which are commonly 
used as food. 


Butter. 

Butter was unknown to the ancient Greeks, as may 
be inferred from the absence Cf any reference to it by 
Homer or Aristotle. It was also unknown to the 
aborigines of these islands, and was not in common use 
in England until after the fourteenth century, whilst to 
this day it is less frequently eaten by barbarous than 
civilised nations. 

It is obtained from milk, and chiefly from that of the 
cow, in which it exists as minute globules scattered 
through the whole substance so long as the fluid is in 
motion, but when at rest it rises to the surface and 
constitutes cream. It is separated generally by churning, 
but in a rougher and readier way by heating the milk 
and shaking it, as in India, Texas, and other very hot 
countries, where the labour of churning is not desired 
and waste of butter and milk not important. 

It is the best known of all this class of sub* 
stances, but it is eaten in very different quantitiei} 
from the large cupful before breakfast, as diunlc 
by the Bedouins near the Bed Sea and the Pendon 



BUTTER, GHEE, LARD. DRIPttko, AKD OHS. f29 

Gulf, to the scarcely perceptible layer on the bread 
eaten by the needlewomen of London, and the supply is 
limited by pecuniary means rather than desire. It 
is also the form of separated fat which is less frequently 
disliked by consumptive people and invalids generally, 
as was shown by me in an enquiry into the state of 1,000 
patients at the Hospital for Consumption, Brorapton.* 

The flavour, however, differs according to the animal 
from which the milk was derived, so that butter from 
the buffalo in Egypt and India, and from the goat, has 
a strong taste; but it also varies with the food of the 
animal, and is much stronger when the cow is fed on 
turnips than on grass or hay. In like manner the 
colour varies both with the animal and its food, so that it 
may be nearly white or very yellow; but a false colour 
is sometimes given by the addition of annatto. 

Some of the milk-preserving factories in the United 
States of America are also butter factories, and may 
ere long supply no inconsiderable part of our best 
butters. On their mode of preparation and preservation 
of butter, Mr. Willard has supplied information in the 
columns of the Journal of the Royal Agricultural Society 
for 1872, from which we shall make a few extracts. 

He states that during the churning it is thought 
desirable to keep the cream from rising above 60“ F. 
When the chums am started the temperature of the 
cream should be about 56“ F.; and it has been fonnd 
that the best results are obtained when the dashers 
make from 40 to 42 strokes per minute. At this 
rate of stroke and no less than one hour being con¬ 
sumed in the process of churning, if the temperature 
of the cream be kept below 60“ F., or no higher than 
that, the butter will come of good colour and texture, 

> ‘ Tubercular ContumptioD: its eaxty and remediable stages.’—Henry 8. 
King & Co., Comhill. 


X 
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and will be in the right condition for a first-class fanoj 
product,’ at least, so far as it can be made by the 
operation of churning. It is important, of course, that 
the cream be in the proper condition when it goes to 
the chum; but the manner in which the churning is 
conducted has a much greater influence upon the pro¬ 
duct than many people imagine. 

The agitation of the cream over the whole mass 
should be as even and uniform as possible, in order 
that all of it may be turned into butter at about the 
same time. If the agitation be too rapid, or if it le 
unevenly distributed through the mass, a part will be 
transformed into butter whilst some will remain un¬ 
changed, and by the time the whole mass is churned 
the particles of butter first formed will have been 
beaten up in the agitation so as to injure the texture; 
or portions of unchanged cream may become mingled 
with the butter, thereby not only lessening the quantity 
of butter from a given quantity of cream, but materially 
injuring its quality. Again, in order to preserve a nice 
Qavour and colour, as well as fine texture, the mass of 
cream while churning must not be allowed to rise to a 
high temperature. 

Great care is taken, by the use of very simple means, 
to wash all the buttermilk out of the butter. ‘ The 
batch of butter,’ or the ‘ churning,’ say of about twenty 
to twenty-five pounds in weight, is laid upon the butter- 
worker and water applied from a sprinkler or small 
watering-pot. It is provided with a rose-nozzle, so as 
to distribute the water over the mass in numberless 
small streams. The watering-pot is held in the left 
hand, and the butter is worked with the right hand at 
the same time by applying the lever, going rapidly from 
one side of the mass to the other. The butter being 
on the inclined slab or bed-piece of the butter-workmr. 
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the butter-milk flows off readily, and by a few move¬ 
ments of the lever the bnttOT-milk is expelled. When 
the water flows from the mass without being discoloured, 
the process of washing is completed. The water falling 
in a spray over the whole surface of the butter cools it, 
and gives the proper degree of hardness for working 
with the lever, a point of considerable importance, 
especially in hot weather. 

On the subject of preserving butter by salt and salt¬ 
petre, he states that at the Orange County factories, 
the following recipe is used, viz.;—For every 22 lbs. 
of butter, 16*bunces of salt, one teaspoonful of salt¬ 
petre, and a tablespoonful of the best powdered white' 
sugar; and the batter makers of that part of the 
country claim, that by the use of saltpetre the butter 
will retain its flavour and keep sound longer in hot 
weather th.an when it is not used. 

The mode in which butter is packed for transport 
and keeping materially affects its preservation, and Mr. 
C. H. White, of Michigan, has invented a tub which 
deserves notice. The tubs are 14 inches in diameter at 
the top, and 9 inches at the bottom, and about 16 inches 
high. They are well made, of oak, with strong hoops, 
and with heads at both ends. A sack of cotton is made 
to fit the tub for the reception of the butter. It is 
placed in the tub as it stands on the small end, the sides 
of the sack being long enough to extend over the top 
of the tub. 

The butter is packed firmly in this sack until within 
If inch of the top of the tub, when a circular piece 
of cloth is laid on the top of the butter, and the sides 
of the sack are brought over and nicely plaited down 
over the circular cover. A layer of fine salt is now laid 
on tlie top, the head is put in, and the hoops are driven 
so 08 to moke a perfectly tight fit> that will admit of no 
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leakage. The tub is then turned upon the larger head, 
and iie butter in the sact drops down upon the larger 
end, leaving a space between it and the sides and 
top of the tub. Strong brine is then poured into it 
through a hole in the head, till it fills the intervening 
space between the tub and the butter, when the hole is 
closed tightly with a cork. The brine thus floats the 
butter, so that it is completely surrounded by the liquid, 
and effectually excluded from the air. 

When the butter is to be used, the tub is turned on 
its small end, the hoops are started, an^he large head 
is taken off, after which the butter may m lifted entirelj' 
off the tub by taking hold of the ends of the sack. It 
may be placed upon a platter or large earthen dish, 
the cloth removed from the top, and the butter cut into 
desii'able shapes for the table. If any portion remains, 
it may be returned to the tub, and in this way it can be 
preserved for future use. 

Although butter, when pui-e, is a fat destitute of nitro¬ 
genous elements, it is rare to meet with it in that state, 
for if any portion of the whey be present there will 
be a nitrogenous and decomposing compound. More¬ 
over, as the flavour of butter changes with the food 
on which the animal is fed, and chemical changes 
rapidly proceed after its production, its elements vary 
within somewhat natrow limits. If butter be so well 

made that no fluid remains in it which could be ex* 

tracted without other artificial means than that of 
pressure, its composition will be tolerably uniform, and 
it will not differ much in its ultimate elements from 
that of the fat of flesh removed from the fat cells. 
In that state it may be kept in a cool place without 
much chemical change for several weeks ; but, in order 
to prekerve it, it is customary not only to make it as 
solid as possible, but to mix it in layers with salt, an<l 



BUTTER, GHEE, LARD, DRIPPING, AND OILS. 133 

when well prepared and the surface kept from exposure 
to the atmosphere by salt and water, it may be pre¬ 
served for a year, or indeid for a much longer time, 
without such changes as would render it unfit for 
food. 

If, for the purpose of preservation, it is desired to 
obtain butter free from water, it may be effected by a 
proper application of heat, as is accomplished in Turkey 
and other Eastern countries. When the butter is quite 
fresh it should be placed in a long necked vessel over 
a heat not exceeding 140® P., by which it will rise to 
the surface, #8 a clear transparent fluid, and should 
be carefully removed. It is then strained through a 
cloth and cooled by immersion in cold water, after 
which it may be mixed with salt and packed closely. 
The action of salt seems to be chiefly that of attracting 
any water which may remain, and in Spain and America 
a little saltpetre is added for the same purpose. It is 
said that sugar has power to prevent the decomposition 
of bntter, as will be more particularly stated in our 
observations on preserved milk. 

The proportion of water which is commonly met with 
in butter is from half an ounce to one ounce in the 
pound, according to the care, and perhaps, the honesty 
of the manufacturer; but a larger quantity is said 
to exist in the cheaper kinds. In a report recently 
mode by Mr. P. W. Kowsell, on the supply of pro¬ 
visions to the metropolitan workhouses, Mr. Wanklyn 
found that the quantity of water exceeded two ounces 
in the pound, or twelve and a half per cent., in more 
than one half of the samples submitted to him, as stated 
iu the following table:— 
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No. 42. 

Per'Oentage ChamctoriME 


WorkhonaM 

St. Saviour’s 


a 

d water 
.«2-6 



butter 

Fair 

Stepney . 


• 

. 127 



Middling 

St. Fancias. 


• 

. 128 



Bod 

Poplar 


• 

. 129 



Very bad 

Shoreditch . 


• 

. 13-2 



Bad 

St. Giles . 


a 

. 13-2 



Tolerably good 

Lambeth 



. 13-2 



F«eedingly bad 

Fulham 


• 

. 13-1 



Good 

Wandsworth 


• 

. 13-3 



Very good 

City of London 


a 

. 187 



Good 

Hackney 



. 14-2 



Good 

St. Olavo’s . 



. 14-3 



Fair 

St. Luke’s, Chelsea 


. 14-5 



Fair 

Camberwell 



. 14-7 



Exceedingly bad 

Shoreditch . 

, 

• 

. 16-3 



Bad 

Wandsworth 


• 

. lS-3 



Ibid 

St. George's in the Fast 

. 15-4 



Bad 

Paddington 

• 

• 

. 16'5 



Bad 

Stepney . 

• 

• 

. 16-5 



Nasty 

Hackney 

« 

• 

. 16-6 



Tolerable 

Marylcbone 

• 

a 

. 18-2 



do. 

Greenwich . 

a 

a 

. 19-4 



Fair 

Holbom 



, 197 



Middling 

City of London 


* 

. 20-0 



Bod 

Paddington 



. 23-6 



liathor rank 

Kensington (salt butter) 

. 23-7 



Wretched 

Whitechapel 

a 

• 

. 24-9 



Very liad 


Butters are commonly divided into two classes, viz., 
fresh and salt; but a small proportion of salt, say half an 
ounce to the pound, is added to the best fresh butter. 
When there is nearly one ounce of salt to the pound the 
butter should be classed as salt, and in that proportion 
exceedingly good butter is imported into this country. 
It is, however, usual to find a larger proportion in the 
salt butters of the shops, and two ounces in the pound 
is not very uncommon. In the report of Mr. Rowsell 
just roferred to that quantity was never exceeded; but 
it was approached at Whitechapel, where there was 10*7 
per cent, of salt in the pound. 
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Besides these two adolterations, it is very common to 
find cheap animal fats, as mutton fat and horse grease, 
added to butters, the form# to even good but the latter 
to bad butters only. It is also said that palm-tree butter, 
which is used for candles and railway carriage wheels, 
is sometimes added with the like purpose. 

The addition of-water or other fluid is determined by 
liquefying the butter, and expelling the fluid by heat, 
when the loss of weight is the require<i measure of the 
fluid. When the fluid is whey, or othe? nitrogenous sub¬ 
stance, an analysis of the butter will be required, if the 
flavour does not sufiiciently indicate its character. Salt 
is removed by washing the butter in pure water, when 
the taste of the water will reveal its presence, and the 
loss of weight of the butter indicate its quantity. Care 
must, however, be taken that no appi-eciable quantity of 
butter remains suspended as oil globules in the water, 
or the weight will be unduly reduced. 

There are no means of distinguishing pure meat fat 
when added to butter, except by tlie taste, which may 
indicate the absence of the flavour of butter and the 
presence of another flavour not belonging to it; but 
the latter is usually avoided by adding a tasteless fat, 
as that of mutton, assisted by the more penetrating 
flavour of butter. These fats are, however, harder 
than butter, and cannot be perfectly mixed together, 
so as not to be detected by a magnifier, without some 
care. 

Hence, in determining the chemical composition of 
butter, we must regard it as a fat, and it will be 
the same os that of other fats in their natural state. 
Thus,- butter and fats consist, in their ultimate ele¬ 
ments, of— 

No. 43. 

C 77 H 12 0 a 
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Xhe proximate elements in 100 parts of an average 
sample of batter are as follows:— 

No. 44. 

Water 16 0 Fat 83-0 Salts 2 0 

. The fat consists of 68 per cent, of margarine, or solid 
fat; 80 per cent, of oleine, or fluid fat; and 2 per cent, 
of fats, which yield butyric, cuproic, capryolic, capric, 
and other acids, according to the animal from whose 
milk the butter was made. 

Fresh butter has the same amount of carbon per 
pound as suet. 

Ten grains of butter, when burnt in the body, pro¬ 
duce heat sufficient to raise 18’68 lbs. of water 1® P., 
which is equal to raising 14,421 lbs. one foot high. The 
effect of butter on the respiratory process was very 
small, as shown in Diagram No. 95 (frontispiece). 

There are but few instances in which the flavour of 
butter is purposely changed, but the Bedouins in the 
Hedjeu boil herbs with it, with a view to improve it. 

Ghee. 

Ghee is a clarified butter, prepared chiefly from bison’s 
milk, and used very largely by the natives of India. 

The milk is first boiled, and on being allowed to cool, 
a little sour milk, called Dhye, is added, which causes 
coagulation. The mass is then churned, and hot water 
added, and in about an hour butter is produced. After 
a few days the batter becomes rancid; when it is 
clarified by being boiled with the addition of Dhye and 
salt, or betel-leaf, and is then kept in closed pots for 
use. This form of batter is less free from nitro- 
geifbus matter than that made in this country, and 
it has a peculiar flavour, which is distasteM to 
Europeans. 
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The Fat op Flesh. 

The fat of animals is derived from two sources, viz., 
their structures and their secretions, and both are of 
the utmost value to mankind. 

We have already pointed out the proportion in which 
fat is foiind in animals, and have shown that in a 
well-fed pig or over-fed sheep and ox, it may amount to 
one-third of the whole carcass-weight (page 43). Tliis 
is not restricted to one part of their body only, for there 
is none which does not contain soipe fat, but it is cliieiiy 
found in masses witliin the loins, which are almost 
separated from the flesh, and in layers upon the outside 
of the flesh. 

The former is commonly cut off, and sold separately 
from the joint under the name of suet, and is un¬ 
usually solid, so that it is especially fitted for, and is 
largely and universally used in, culinary operations 
with farinaceous substances. This kind of fat has a 
flavour which is usually less marked than any other in 
the animal, and may be eaten by invalids when ordinary 
meat fat would be rejected, so that it is accounted 
one of the purest and most useful fats in food. The 
latter is usually sold with the joint, and is cooked with 
it, but when the quantity is excessive a portion is cut 
off, and is not used as food for man. Besides these, 
there is fat in the juices of flesh, tnuch of whicli is 
extracted by cooking, and also in bones and other 
offal, as has been already described. 

When it is found in connection vrith flesh, or in a 
separate form, it is always enclosed in cells (No. 45), and 
in order to extract it quickly, and with as low a degree 
of heat as possible, the mass should be out into small 
portions; but when it is met with in the juices, and in 
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secretions generallj, it is unenclosed, and appears as 
globules of various sizes. 

The value of fat in the animal economy is exceedingly 
great, both chemically and physically. Chemically, it 

supplies the heat-formiug ele¬ 
ments of food in their most 
compendious form, and is 
much more rapidly trans¬ 
formed than starch under 
the influence of exertion, 
when a very large elimina¬ 
tion of carbonic acid takes 
place. We have elsewhere 
intimated the close relation¬ 
ship which exists between muscular exercise and the 
elimination of carbonic acid on the one hand, and the 
necessity for an increased supply of the hydro-carbons 
on the other, to meet the waste; but have deferred a 
fuller discussion to the work on Dietaries. There can, 
however, be no doubt that, whether we refer to the inti¬ 
mate molecular actions in nutrition, to the supply of an 
essential element in growth, or to the daily use of the 
body, it is essential that there should be a full supply of 
fat in some of its forms. 

Physically, its action may be less important, but it is 
most desirable as an addition to bread and farinaceous 
foods generally. It supplies an agreeable flavour, without 
which they could not be readily eaten, and lubricates 
the passages through which the masticated food is the 
more readily conveyed. It is also very probable that it 
exei^ an influence in the passage of refuse matter 
through the bowel; so that, with some excess of fat, 
the bowels will act more readily than where the dietary 
is deficient in that lubricating substance. 

There is also another physical action, by which it 


No. 4fi. 



Jat-cell^ 


BUTTER, OHBE, LARD, DRimNO, AND OILS, 139 


may act indirectly as a food, although it may not enter 
the body. Thus, when the skin is perspiring too 
actively, either for the wants of the body, or the degree 
in which loss of heat by that process can be borne, fiee 
inunction into the skin diminishes greatly the loss of 
heat, and thereby the necessity for food. 

We have used this method with remarkable success 
in persons who had almost ceased to eat, and in whom 
it was with the utmost difficulty that the heat of the 
body and the circulation of the blood could be main¬ 
tained. Moreover, without entering into a theological 
question, it may not be improper to point to this as a 
rational explanation of the use of anointing the sick, 
which has been practised, not os a religious but as a 
sanitary measure, by many Eastern nations, and of the 
habit of anointing the body among many savage 
nations. 

The composition of suet is tolerably uniform, but 
there is a larger quantity of steoriue, and less oleine in 
mutton than in beef suet. There are 4,760 grains of 
carbon in a pound; and if the free hydrogen be 
reckoned as carbon, the quantity will be increased to 
6,720 grains per pound. 

Labd. 

This important culinary substance is derived from the 
loose fat of the pig, and is a very pure fat. It was 
used in Saxon and early Norman times, and as late as 
the fourteenth century, when butter was comparatively 
unknown, it was almost the only fat for cooking. Thus 
Capon in grease was a well-known dish. It is not 
entirely without flavour, but is nearly so, and this, with 
absence of colour, renders it particularly fitted for the 
preparation of any kind of pastry, or as a medium in 
which substances may be fried. It is randy eaten with 
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bread, since it is soon absorbed and disappears from sight, 
and has not sufficient flavour to sharpen the appetite. 

The rendering of it from the leaf fat requires care 
lest it should be burnt, or obtain a flavour from the 
cooked membranes in which it is enclosed, and it is not 
necessary to prolong the process so far as to drive off 
all the water with which it is naturally associated. It 
is also desirable that the cooked membranes should not 
be so much pressed as to exclude all the liquid fat, and 
it is better that the fat should be allowed to drain off 
with no other help than the pressure of the spoon or 
ladle by the hand. When prepared in this way it is 
usual to mix a little salt with it, with a view to its pre¬ 
servation, but the quantity need not exceed half-an- 
ounce in the pound. 

It is very frequently adulterated with fats of inferior 
value, as, for example, mutton fat, which is cut off the 
joints before they are sold, and is not one-half the value 
of good lard. When the fat used in adulteration is of 
greater consistence than lard it must be used sparingly, 
and, from whatever source the adulterating fat may be 
obtained, it must have little or no colour, (or be de- 
coloiised) and be nearly devoid of taste. Adulterated 
lard is, however, generally slightly coloured, and has not 
the flavour of the genuine fat. Moreover, it is not 
uncommon to mix starch with adulterated lard, in 
order to hide any colour that may have been imported 
into it. It is also said to be customary in Canada for 
dealers to add two to five per cent, of milk of lime, by 
which the colour is improved, and the lard made to 
absorb as much as 25 per cent, of water. 

There are no means of discovering adulteration by 
other pure fats, but starch is readily ascertained by the 
'aid of the microscope (No. 46), p. 147. An excessive 
quantity of salt may be proved by washing and subse> 
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qnent weighing; the quantity of water may be ascer¬ 
tained by loss of weight on evaporation. Lard, whether 
pure or ^ulterated, is very commonly used to adulterate 
batter, and particularly when the colour of butter is so 
high as to bear lowering without exciting suspicion. 

The composition of lard is that of a pure fat, and 
there are 5,320 grains of carbon, or if the free hydrogen 
be reckoned as carbon 8,237, in one pound. 

Dbippino. 

Dripping, which is eaten as a fat, or used in cooking, 
is almost invariably obtained from the process of roasting 
flesh, and, as it should have very little water in its com¬ 
position, it is one of the most nutritions kinds of fat. 

Prepared in this manner it has also the flavour of 
meat, by which it is more agreeable than when made from 
the fat of animals alone; and that derived from camels’ 
flesh is especially accounted a luxury by the Arabs. Its 
flavour will, however, be affected by tlie degree to 
which the flesh is roasted, and its subsequent use for 
culinary purposes. 

Except in the care and cleanliness with which it is 
prepared, it differs little from the finest kinds of tallow 
which are still prepared in Russia, and those made in 
Australia and South America, by the boiling-down of 
the whole carcass of the ox or sheep for the fat alone. 
Yet, notwithstanding this relationship, it is one of the 
fats most highly valued by the poor for its flavour, 
nutritive quality, and cheapness. Wealthy families 
benevolently give it to their poorer neighbours, or sell 
it to them at a merely nominal price; but the more 
general practice of allowing cooks to have it os a 
perquisite leads to many and serious evils. Thus the 
cook is tempted to purchase more fat or fatter meat 
than is desirable, and to put the excess direct into her 
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store; also to overcook the meat, so as to increase 
the dripping; to purloin batter, lard, and any other 
good tat to which she has no claim; to prevent its 
proper use in culinary operations and the preparation 
of pastry, and to substitute other fats for it; to bring 
her in connection, when selling it, with a class of people 
who will steal, and encourage her to rob her master, 
and, generally, to make a thief of an honest woman. 
Tliere is little doubt tliat this absurd custom has led to 
ppreat waste and extravagance in our kitchens, and to 
the dishonesty of our cooks; and every employer, of 
whatever rank, should prohibit it, and punish any 
infraction of his regulations. 

When it is skimmed from broth, or similar fluids, it is 
less valuable, since it contains a larger jmrtion of water, 
and has acquired foreign flavours, so that it is seldom 
used for culinary purposes. 

Dripping properly made contains 5,820 grains of 
carbon in the pound, whilst butter and suet have only 
4,760 grains. When the free hydrogen is reckoned as 
carbon, the quantity of carbon becomes 7,511 grains per 
pound. 

Oils. 

There are various animal oils which are used in the 
adulteration of food, but extremely few which are 
eaten in telnperate and hot climates. Whale oil is 
eaten largely by the inhabitants of exceedingly cold 
climates; but even there it is consumed rather as 
blabber than after its extraction from the cells in which 
it is enclosed, and mixed with more solid fat. Seal oil, 
in the same manner, may be eaten as food; and cod- 
liver oil, which is now so largely used medicinally, 
probably acts chiefly as a food. 

The eflSect of fats and oils upon the respiratory process 
is shown in Diagram No. 95 (frontispiece). 
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SECTION n.—VEGETABLE FOODS, 
a. Nitrogenous. 


CHAPTER XIX. 

ANALOGY OF ANIMAL AND VEGFTABLK FOODS, AND 
GENERAL CONSIDERATIONS ON SEEDS. 

Yeoetable Foods. 

It has already been shown that the same nutritive 
elements exist in both vegetable and animal foods, and 
that, within certain limits, the two classes of food are 
interchangeable. Also, that both are divisible into two 
sub-classes, viz.:—nitrogenous and non-nitrogenous, or 
flesh-formers and heat-givers, the ^former being the 
larger. The nitrogenous consists of all seeds and vege¬ 
table tissues; whilst starch and sugar are in vegetables 
that which fat is in animals, viz., the especial represen¬ 
tatives of the non-nitrogenous. Hence, flesh in animal 
foods is represented by seeds in vegetables, and fat 
by starch and sugar; and, to continue the analogy, it 
may be added that seeds when digested will produce 
flesh, and starch when transformed in the body may 
produce fat. 

Moreover, every other element, whether mineral or 
organic, which is required for nutrition is found in the 
vegetable kingdom; as for example—salts of potash, 
soda, lime, magnesia, iron, and xnanganese; substances 
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aaialogons to fibrin, albumen, and gelatin; gum, 
pectin, and sugar; phosphoric, acetic, sulphuric, hy¬ 
drochloric, and fluoric acids; besides many acids pecu¬ 
liar to vegetables. 

It may then be asked, if there are the same elements 
in both, and if either will suffice to maintain life for a 
considerable time, what is the practical difference be¬ 
tween them, for the purposes of nutrition ? 

It is probable that this depends upon the habits of 
men, for whilst the majority of people require and 
can digest a moderate quantity of both, there are some 
who from early use live chiefly upon one kind and eat 
many pounds of flesh or vegetables at a meal. It is, 
however, a general rule that, whilst flesh presents, the 
elements of nutrition in a form the most compendious 
and easy of digestion, seeds are composed of sul>stunces 
which must not only be digested but thoroughly trans¬ 
formed before they can be used for the reparation of 
the body. The cooking of flesh is doubtless desirable, 
although it is not necessary to its digestion; but the 
cooking of seeds is still more so, in order to enable the 
stomach to dissolve and perfectly transform them. A 
good test is the amount of matter which leaves the 
lx)wel after the consumption of vegetable and animal 
foods, and if quantities supplying an equal amount of 
nutriment be taken, theiefuse from the former will be 
twice as much as from the latter. It is commonly 
burned that the digestion of vegetable is easier than 
that of animal food, and that the process is more 
quickly performed, but the experiments of Dr. Beaumont 


have shown that mutton will be digested more quickly 
than.bread, and an egg earlier than a potato. 


!ipQ tbijs must be added the fact, that a greater bulk of 
than of animal food is required to provide a 
giventi^Ofint of nutriment, and hence those who live' 
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chiefly on the forint must be Targe eaters; but if it 
were possible to Kve on either alone, the difference in 
this respect would not be great. 

It will be inferred from the above statement, that 
although the vital actions may be sustained by both 
kinds, they are more slowly moved by vegetable than by 
animal foods; and this is true, whether we regard the 
respiration, pulsation, or heat-production. When, there¬ 
fore, we compare them it may be stated generally, that 
vegetable food must be eaten in larger volume, and be 
better cooked, than animal food, and that it requires a 
longer period for, and greater power of digestion, whilst 
it excites the vital processes more slowly, and in a lower 
degree. 

We will now proceed to offer some general remarks 
■ on Seeds, as the chief representatives of the large and 
important class of nitrogenous vegetable foods. 

These structures have, much in common in reference 
to their organisation and nutritive elements. There 
are two essential parts in all seeds, apart from the 
seed-vessel, viz., the external rind or skin and the con¬ 
tained kernel. The rind differs much in thickness and 
appearance, as in the cocoa-nut and rice; but in all 
edible seeds it is comparatively thin, and when properly 
prepared is sometimes itself edible. It consists of 
woody fibre or lignine, through which the circulation 
is carried on in the swd, and by which form and 
strength are given to the skin, as also of a small pro¬ 
portion of - starch, besides elements peculiar to each 
kind of seed which determine its flavour and properties. 
In many, as wheat, it is coated with a shining layer of 
silica or flint, which protects the underlying stimotures 
from the action of tiie atmosphere; and, unless its con-’ 
be Iffoken, the g^tric juices cannot act upon the 
ItaiicoK Hsnoe, grain whpn kept dry will remain sound 

ii 
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for thousands of years, as has been prored in the 
Egyptian tombs, whilst oais which are unbruised by 
the teeth, or other instrument, will be found almost un¬ 
changed in the dung of the horse. 

The interior, or kernel of the seed, consists almost 
exclusirely of cells, which are filled with starcl^ and 
albuminous, glutinous, or mucilaginous matter. - The 
former may be obtained from the finely-ground seed by 
continued washing, as in the preparation of commercial 
starch, whilst the latter are the substances remaining 
after this process has been completed. 

The starchy material was known many centuries ago, 
for a substance, then called Amidan,' was employed to 
thicken broths. Ootgrare says that it was made from 
* fine wheat-flour steeped in water, strained and let stand 
to settle, then drained and dried in the sun.* It is a 
loose material, which on decomposition affords a sour 
odour, whilst gluten is so adhesive and tenacious, as to 
have been used even by the ancients for taking birds, 
and called bird-lime, and on decomposition emits highly 
offensive odours. The grains or granules of starch 
differ much in form and size, and are readily dis¬ 
tinguished under the microscope, although, as they 
all consist of the same material, they may not be dis¬ 
tinguishable from each other by any chemical process. 

The following are illustrations of the best known 
forms as observed under a microscope of moderate 
power, such as is usually in the hands of non-scientifio 
persons, and are a very interesting and usefol subject 
of enquiry. They may be SMn by both transmitted and 
reflected light, but with the former they should be 
examined in a drop of water; and the power should be 
varied with the size of the granules^ 

' 8fiU ealltd amMo* by the French, and the etarolt hem fMto/Mt. 
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Vu bert known form* of Btandi Oclli.—& Wheaton atarch, with fatot ooncentrie 
rfnga. 6. Saco atarch. e. Hice atarch, veiy email and angular, <1. Potato 
Itarch of medium aiio. flattened in form, and having well-marked linea, 
a. The aame more highly magnified to ahow th" nodena (It and the linea (1), 
/. Tbaa fe Mnt atarch, very largo and oval, and marked to a very n«nlar 
manniw. g. The >ame with the cell nipturcd by dry beat. i. Pea starch, 
ihbwing the well-marked ceotral folding or cavity. 


When the cells are heated, 
•as in the process of boiling, 
they absorb water, and swell 
until the cell-wall bursts, 
and the contents escape. 
This is the true effect of 
cooking, as represented in 
the drawing, on the following 
page, and enables the gastric 
juices to act upon it imme¬ 
diately it is admitted into the 
stomach. The same result is 
no doubt effected when the 
seed is placed in its raw state 
in the stomach, for it is then 

t3 
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B. 



Shown to difrnvnt degrcoa tlw entnl 
cavitT and foUiag tba oaH-vmU. 
a. CiurMcnm antnmnala, h. Itla. t. 
Arum macttlatura. 
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exposed to heat and moisture; but the digestion and 

Ko. 48. — Cooked Stabcu Cells. 


C 



Dm ttarch-cen of the Hortw-Oic^not *n it4 pn^preM under ^ IftflooMo of 
XDoiBtare and hoot, from its dry fonn (H), to Ice cook^ gtiM (A)s .Tho 
pTogrw i in marked by the innmed orter of the letten U to A« Mid thi 
beantifol frlngea Sa B. C and B abow the nnfoldtog of 
ttatlt it ie iwrfeetty expanded and ruptued ia A« The alee IK pkOpov- 
tlonate at each step of the tmoftee. 

iransformatiou of it are so greatljr retarded, dukt it may. 


149 


not yield the required nutriment when the body needs 
it, or be remored from the stomach before another supply 
is required. 

Hence the two parts of the process are— (1) the minute 
division of the seed, so that all the parts or cells may 
be quickly brought under the action of the heated 
water; and (2) the continuance of the cooking process 
until oU the cells shall hare been distended and rup¬ 
tured. When the whole seed is exposed to the action 
of heat, a longer period will be required for this process, 
and the result will be more uncertain. 

In order that the seed may be ground into a fine 
powder, it should be previously dried. Grinding by 
milbtones is a far more perfect process than by the 
teeth, for not only may the former be used for a pro¬ 
longed period at a time, but the action of the teeth 
is to cut and press as well as to grind, and is more 
analogous to the action of the cofiFee-mill than of a pair 
of revolving stones. When, therefore, seeds are eaten 
raw and grmpd by the teeth, less nutriment is de¬ 
rived from them, the stomach is more taxed to digest 
them, the process of digestion is slower, the refuse 
emitted from the bowel greater, and the production of 
indigestion much more likely to occur than when 
they have been well cooked and ground. 

This is not the case, or only in a slight degree, with 
flesh, for the teeth cam sufficiently tear it asunder, the 
juices of the stomach can more readily act upon a mass, 
and when uncooked, it is still comparatively easy of 
digestion. 

But whilst these processes are necessary in reference 
to all seeds, they are more easily performed on some 
than on others, and on the k^el than on the rind or 
skin. Hence, however finely peas and rice may be 
ground, the former will require a longer period for 
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cooking than the latter, and so tough is the skin of the 
pea that if it be cooked whole, it may be boiled for' 
many hours and still retain its form. The perfect 
cooing of the kernel is, however, always practicable, 
and of known duration, but that of the rind is not 
possible by ordinary methods, unless it be first ground 
into a fine powder. 

This is a very important consideration in reference to 
the more expensive grains, os wheat, since it is desirable 
that every portion of it should be used as food, and 
the same would hold good of all edible seeds at periods 
of severe privation. 

But however perfectly the skin or rind may be pre¬ 
pared for cooking, and however perfectly it may be 
cooked, the siliceous or shining layer before mentioned 
is insoluble in the gastric juices, and is therefore indi- 

No. 49. —Siliceous Coticlb. 



Jl Silloaons entlcle of the Wheat (Tmt. 
am vuifmt), ebuwing cope for tba 
ioNTtion o( bain aad a eptral Teawl. 


gestible. 'When the bran of wheat is eaten by an 
animal, whether man or horse, it will be found in the 
excrement, having this layer still perfect, but the more 
nutritious part which is covered by the dlica will have 
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been digested in proportion as it was rednoed to a fine 
powder and allowed to remain 
sufficiently long in tbe stomach 
and bowel. 

This leads us to the question 
of the action of the skin or rind 
upon the bowel, and it is of com¬ 
mon observation that in pro¬ 
portion as tlie piece of rind is 
large and indigestible, so is it 
a stimulant or irritant of the 
bowel. So far, therefore, how¬ 
ever rich the rind may be in 
nutritive elements, it is more likely to prevent than to 
sustain nutrition, since it will lead to the quicker re¬ 
moval from the body not only of itself but of other and 
perhaps more nutritious matter. When, however, it is 
ground into a fine powder it does not produce this effect, 
and although the siliceous part may still be undigested, 
the lignine aSid starch which it covers may be partially 
digested and promote nutrition. 

The chemical composition of lignine and starcn is as 
follows; and whilst starch may be readily detected by 
the aid of the microscope, it may be even more quickly 
d^rmined by the dark purple eolour which it produces 
when iodine is added to a solution of it in water. 

Lignine or cellulose, and starch, per cent.:— 


No. 81. 

0. 10 H. 10 C. 12 

The proportion in whitffi starch is found in some of 
the principal articles of vegetable food may be con¬ 
veniently stated here 


. 82'0 p*» oest. 


791 


Arrovioot 
Bie* . • 
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Rye meal . 
Earley floor . 
'Wheaten floor 
Indian com meal 
Oatmeal 
Peas 

Wheaten bread 
Potatoes 
Parsnips 
Carrots i ^ 
Thixnips. . 


, 69-5 per cent. 

. 69-4 

. 66-3 „ 

. 64-7 „ 

. 58-4 „ 

. 65-4 „ 

. 47-4 „ 

. 18-8 „ 

. 9-6 » 

• 8'4 » 


CHAPTER XX. 

PEAS, BEANS, LENTILS, #c. 

The most highly nitrogenous seeds are peas {Pimm 
Botivmn and aroense), beans {Faba vulgaris), lentils 
{Ervum Lens), and analogous seeds fixim leguminous 
plants, and although the members of this class differ in 
appearance and flavour, they have very similar chemical 
and nutritive qualities. The following is the ultimate 
chemical composition, per cent., of peas, besides oxygen 
and hydrogen:— 

No. 63. 

C. 89 N. 8-66 

The proximate elements in 100 parts of peas, millet 
No. 54. 

Nitmgrnoni S8 Starch 55*4 Sngar 2 
Salra 2'3 

NitrogottonR 9 Starch 74 
Salts 2*8 

Nitrogenous 26 

There is no temperate or hot country which does not 
produce some member of this family, or where the 
inhabitants do not eat them, but in none are they the 
sole staple article of vegetable food. This arises fVom 


and lentils are 


Peas . 

ICiUet . 
Lentils. 


/Water 16 

• t 21 

/Water 13 

• \Fat 2-8 
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three well known canses, vi>., their cost, a strong 
llaToar which does not please all persons at any time 
nor any person constantly, and th^ comparatiTe difficulty 
with which they are digested. We are familiar in this 
country with peas and beans, and in the fourteenth 
century our forefathers used vetches or lentils, then 
called Chych, whilst on the continent of Europe and in 
Egypt and Asia various kinds of lentils are still eaten. 

Several species of beans are eaten daily and in great 
quantity by the inhabitants of Mexico and Central Ame¬ 
rica, and are called frijolea ; they are eaten when cooked 
with pork and fat, or with dry beef called tasajo, as in 
Nicaragua. Haricot beans are also consumed very 
largely in Italy and the South of Europe, as well as in 
Egypt and in India, where the various members of this 
class of foods are known by the term Dhal. 

As prepared in Mexico they are a very savoury as 
well as strong food. They are first boiled slowly and 
for a long time in soft water, or water softened with a 
little alkali, until they become perfectly tender, and then 
ore simmered with a little lard and crushed capsicum 
pods and flavoured with onions or garlic. 

The chick pea {Oieer arietinum) is called Oram in 
India, and is very largely cultivated there as well as in 
the south of Europe. It is of too delicate a nature to be 
grown in this climate with advantage, and is not so 
prolific as our common pea. The seeds are parched for 
use on journeys, and made into cakes and puddings, and 
in India they are made into sweetmeats with sesame 
oil and sugar. The pods ore haiiy, and exude oxalic 
acid, which irritates the hands and is injurious even to 
the boots of persons walking through a gram field, but 
it is coUected by the natives as a medicine. 

The skin or rind of the members of this class gene¬ 
rally, btit of the larger kinds in particular, should be 
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rejected, and tlie kernel alone eaten, and both ahonld be 
thoronghly cooked. This was well understood in early 
times, for in a recipe the fourteenth century we find 
the direction to dry the beans in a kiln or oven and to 
shell them well, and winnow the shells (or skins) away, 
before using the beans to make broth, or to be eaten with 
bacon. 

But it was not always so, as is seen in the following 
recipe for fiying beans:— 

‘BsifEST FSTKD. 

' Take bones and seethe he almost til they beraten, take and 
wryng out the wat clene. do thereto oynons ysode and 
ymynced (minced) and garlec 'pw*, fry hem i oile, or i greoe 
and do therto powdo donee (pepper) and sde it forth.’ 

The importance of this direction varies with the 
maturity and dryness of the seed. Green peas and 
dried peas are very different foods, and whilst the 
former may be eaten with the skin, and be easily 
cooked and digested, the latter must be soaked for 
a long time in order to soften the skin; and after 
the kernel has been well cooked, the skin should be 
rejected. The same remark applies to the bean, but 
by proper selection and cultivation the haricot bean 
has a skin which is thinner and more easily detached 
from the kernel, whilst the fiavour of the kernel is 
more delicate than that of the common bean. Hence 
this kind in its mature state is far more frequently used 
as an article of food than the dried pea or bean. More¬ 
over, the pods of certain leguminous plants may be eaten 
when young, as those of the haricot {Phtueoliu vtdgaru)^ 
and scarlet-runner, of which both the pod and the im¬ 
mature bean are cut up into thin slices and boiled. 

It may well be believed that the increased cultivation 
and greater consumption of the haricot bean by the 
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working' classes of this country would cause an improve¬ 
ment in their dietary, and in some degree supply the 
deficiency of animal food, ^e cost is, however, 
too great, and the want of acquaintance with the 
food too marked, to justify the hope that its use 
will ever be greatly increased in our time. On the con¬ 
trary, there can be no doubt that the use of this 
class, as represented by the dried pea, has greatly 
diminished within this century, notwithstanding the 
general belief in its nutritive value, so that it is 
now more frequently found in compulsory than in 
voluntary dietaries. This is owing to the special 
qualities of the pea, os above stated, greater refine¬ 
ment of taste and increase in the means of the working 
classes, as well as to the cheapness and more agreeable 
flavour of such grains as wheat; and, in my opinion, it 
is not desirable to return to former habits so long as 
the conditions remain unchanged. 

This class of seeds is not grown in extremely cold 
countries, as in the Arctic and Antarctic zones, where, 
indeed, all vegetable productions, except the lichen, 
are rare, and although so well fitted to support nutri¬ 
tion elsewhere are there supplanted by animal foods. 

It might almost be said that peas alone are nowhere 
made into bread, although they are frequently added to 
farinaceous foods for that purpose; but in the south¬ 
east of Scotland very thick cakes, called peas-baimocks, 
are still made of pea meal. 

The following quantities of carbon and nitrogen are 
found in 1 lb. of peas:—viz., carbon 2,683 grains, and 
nitrogen 252 grains. 

The time required to digest beans when boiled is 2^ 
hours and upwards. 

According to Frankland’s experiments, 10 grains of 
pea meal, when thoroughly consumed in the body. 
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yield heat sufficient to raise 9*57 lbs. of water 1* F., 
which is equal to lifting 7,487 lbs. one foot high. 

Pea meal, mixed wii^ a proportion of refined fat, is 
made into small cakes by Messrs. Craig, for the use of 
soldiers, sailors, travellers, and housewifes, in the pre- 
paratiiOn of pea-soup. It requires to be boiled for half- 
an-hoSr in water, meat-liqnor, or bacon-liquor, and 
with the addition of meat or bacon, will be found a very 
luxuriant vmy of preparing that excellent and nutritious 
food. It has been adopted experimentally for the use 
of the Volunteers. Prepared in a peculiar manner, it was 
also largely eaten by the Prussians in their late war 
with France, and supplied with meat in the form of 
sausages. 


CHAPTER XXI. 

THE CEREALS, MAIZE, OR INDIAN CORN, MILLET, #c. 

This large class of farinaceous seeds comprehends 
those which are most frequently used by man in dif¬ 
ferent ports of the world, and while affording much 
nutriment, are agreeable to the palate, capable of being 
perfectly cooked, and may be produced in an unlimited 
quantity in all but the coldest climates. They are 
inferior to leguminous seeds in chemical constituenti^ 
but, being more agreeable, are more willingly eaten, 
and at the same time, are more readily cooked and 
digested. The greatest attention has, moreover, been 
given to their growth and preparation, and they are 
so prolific that a given extent-of land will yield a huger 
quantity of this than of any other food fitted for man. 

There are many well-known members of this class, 
and each is a staple food in different climates, but 
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in no one climate can all be equally well produced. 
Thus wheat is essentially a product of temperate and 
is not grown in very hot countries, whilst maize is a 
chief food in many temperate and hot climates, and 
rice is essentially tiie food of hot climates only. Oats 
are the product of the northern portion of ten^rate 
climates, and the geneml use of tkem does not extend 
beyond that region. None of these productions are 
grown in extreme northern latitudes, and are, therefore, 
not a principal part of the food of the inhabitants of 
cold countries. 

This class of seeds is also used very largely in the 
production of ardent spirits, the feeding of animals, 
and the preparation of starch for commercial purposes, 
and thus by so much is the portion used by man as food 
lessened and its cost increased. 

Maize {Zea Mays) may be placed first on our list, 
whether we regard its nutritive value or the immense 
regions of the globe where it is produced and consumed 
by man. The production extends throughout North and 
South America, the continent of Europe, and a very 


large part of the continents of Asia and Africa, besides* 
numerous islands of the Pacific Ocean; but it is not 
grown in England, and but little in the English colo¬ 
nies of Australia. Hence it is, no doubt, a product of 
sunny rather -than of temperate climes, and cannot in 
the latter compete with wheat, whether in fiavour 
or production. It yields, however, the largest crop of ■ 
any of the class in the countries where it is usually 
grown, and is by far the cheapest food. 

The composition of this grain is as follows, in 100 
parts:— • •. 

No. M. 


Water 14 Nitrogenout 11*0 Starch 647 Sugar 0'4 FatS'l Salta 17 


Hie quantity of carbon and nitsogen in 1 lb. is 2,800 
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and 121*6 grains. The time required for the digestion 
of Indian com-cake or bread is firom three to three and 
a half hours. 

When eaten green its flavour is delicate, and boiled 
in milk, or roasted and eaten with other foods, it 
ia accounted a luxury; but the proportion thus eaten is 
infinity small as compared with that which ia allowed 
to mature, and to become dry for storing and grinding. 
The plant is the most handsome of the class; and, 
g^wing to the height of six to ten feet, with several 
cobs upon each stem, gives an appearance of abundance 
unsurpassed by any product. 

The flavour of the mature and dried seed is rough 
and harsh, so that one must be trained to like it, and 
it is the most preferred by those who have eaten it from 
childhood. It may be eaten when cooked with water 
only, but it is much improved by the addition of milk, 
eggs, sugar, and other substances of a softer and more 
agreeable flavour. 

The whole mature grain is used by man, after having 
been parched, by which it is rendered more friable 
and digestible, and a very convenient food to travellera 
in India and many Eastern countries. With this excep* 
tion, it is always ground, the skin and kernel together, 
for the skin is thin, and when well ground is digested, 
with the exception of the siliceous coating. The meal 
thus produced is much coarser than that of wheatea 
flonr, and as it is not readily cooked, it cannot be made 
into large loaves, lest the central part should not be pm>- 
fectly baked, but is prepared in cakes and baked before 
the Are or in an oven. Hence it is cooked very soon 
before it is eaten, (unless it be dried in very thin 
layers, like a cake); and it is commonly prepared flesh 
every- day, and often at every meaL The grinding 
of the grain is often roughly done in the Western 
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States of America and other newly-peopled coontties, and • 
the cooking is too hasty and insufficient to make th» 
food very digestible. Cakes baked on a beard before 
tire fire, or on an iron plate in the oven, in the Western 
States of America, are called * Johnny cakes; ’ and in 
Nicaragua, Mexico, a^d other places, * tortilla.* They 
are eaten hot, and usually with milk, but noi uu- 
frequently with butter, treacle, or other savoury food; 
and although very acceptable, the inhabitants would 
gladly exchange them for cakes of wheaten flour, if the 
latter were within their reach. Sometimes two cakes 
or tortillas are made into a sandwich, with some inter- 
vebing food, as meat, or a sauce of tomatoes and Chili 
pepper, and eaten by travellers. 

The tortilla is a food which has been eaten by the 
Mexicans from remote antiquity, and is prepared now 
with the same kind of materials and in the same 
mode as in fcwmer ages. It is really a cake, made of 
ground mai^e, of the size and thickness of a pudding- 
plate, and resembles oar oat-cake, but is better cooked 
and rendered more digestible. It is prepared by boil¬ 
ing the whole corn in water with a little soda or 
mixed alkali, until it is completely softened but not 
broken up, - and afterwards it is kneaded or rolled 
upon a stone, so as to become thoroughly homogeneous 
in texture. The paste is divided into portions, rolled 
or. clapped between the hands into a cake, and then 
turned upon a hot plate, to be browned on both sides, 
until it is ready for the table. 

But besides the use of maize as bread, it is very 
commonly made into pudding, with or without other 
and more agreeable foods, and eaten either alone or 
with meat. It is now known in Ireland as Stirrabout, 
and in Italy as Polenta, whilst it is eaten with pork 
in America undmr the designation of Hominy. 
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Maize has recently supplanted the millet in the, food 
of the EafBrs. The corn, termed placed in a 

covered earthenware cooking-pot, with a little water, 
over a wood fire until it is partially softened. It is 
then pounded and rolled upon a flat stone until it is 
made into a soft paste or porri^e {isicdba), in which 
state it is eaten with a wooden spoon, and, as in 
Ireland, with sour mUk. Being rich in nitrogen, it is 
also known as a strong food, and numerous preparations 
of its starch have been introduced into this and other 
countries under the name ofi corn-flour, for the pre¬ 
paration of blanc-mange and puddings, for which it is 
perhaps better fitted than the flour of wheat. It is thus 
not only a food of very high nutritive value, but is con¬ 
sumed in a great variety of forms, and whilst a neces¬ 
sary to hundreds of millions of people in a limited sense, 
is a luxury and a very agreeable food to selected classes 
of persons. 

The large proportion of nitrogen which, it contains 
renders it a more stimulating food than wheat, so that 
when it is the constant food of horses, even in the 
countries where both the food and the horse are indi¬ 
genous or acclimatised, it is liable to produce disease. 

The consumption of this grain in Great Britain is no 
doubt greater than it was thirty years ago, and an 
impetus was given to its importation during the Irish 
bmine of 1847, but it has not taken root as the ordinm'y 
fijod of any class. As a food for man it is known in 
England almost exclusively in gaol and Irish poor law 
dietaries ; and although it was welcomed by the Irish 
people when the potato failed, and they were exposed 
to starvation, it is not preferred to oatmeal, mueh less 
to wheat or potato, and its use is receding befbtre the 
claims of the two latter foods. So long as wheat' can 
be obtained here in sufficient quantity, maize will never 
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be generally accepted as {ui ordinary food for man, but 
at tlie same time its ase is rapidly increasing for horses 
and other of the lower animals. 

It may be doubted whether Indian meal is erer greatly 
adulterated; but for some years post a preparation, 
known as * Jonathan^* has been sometimes added, which 
is indigestible and useless, if not injurious. It con¬ 
sists of calcined and ground oat-chafP, as was admitted 
in an enquiry before the magistrates at Guisborough, in 
May 1872, to which the following extract from a report 
refers:— 

‘ It was found difficult, however, to prove what the article 
“ Jonathan ” really was. A witness for the prosecution stated 
that it was not fit for the food of man or beast, and a witness 
for the defence stated that it was meal. The case was adjourned 
for a proper analysis to be made. Mr. Frederick Wm. Eock, 
analytical chemist, of London, attended on Tuesday, and stated, 
after careful chemical examination, he found the article con¬ 
sisted entirely of fibre, generally resembling oat busks which 
had l>ecn calcined and ground; he could not positively say 
whether there was any wood in it. Ho found nothing but a 
trace—one-half part in a thousand parte—of nutriment. This 
article was worse than wood when eaten by either animal or 
man, because the husks would irritate the intestines and bring 
on inflammation. Ho could positively state that the article 
was not meal, and tliat oatmeal or the kernel of any grain 
would be ndultera^d if mixed with it. For the defence, it was 
contended that the article was not sawdust, as stated in the 
summons, but the husks of oats, and not a foreign substance 
within tlie meaning of the Act of Parliament. It was also ob¬ 
jected, that a conviction could not be sustained on the ground, 
that the allegation of the “ article supposed to be sawdust ” in 
the summons was not proved by the evidence.’ 

-ksp^ 

Millet {Panicum miliaceutn) is a small grain scarcely 
larger than a large pin’s head. The Sorghums or larger 
millets grow very extensively in the south and east, as 

M 
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China, India, Egypt, and other parts of Africa; one is 
described by Lord Elgin on his visit to China as a stiff, 
reedy stem, some twelve or fourteen feet high, with a 
tuft at the top. The grain is found in this tuft. There 
are numerous varieties, and it is a chief article of food 
over very large districts, but usually it shares that posi¬ 
tion with maize or rice. 

This and similar seeds, under a variety of names, as 
cheena, warree, are parched in India, and form a very 
convenient food for travellers. It is used in Tartary for 
the preparation of a fermented beverage, called bouza, 
by pouring hot water over a portion of fermented seed 
and imbibing the infusion through a reed. The flavour 
of the beverage is said to resemble sour sherry and water. 

Millet consists, in 100 parts, of— 

No. 66. 

Water l.T Nitrogenous 9 Carbonaceou.H 74 Fat 2’6 .Sall.a 2'3 

Jowaree, a species of millet (Sorghum vulgare), is used 
as food in many parts of India. 


CHAPTER XXII. 
lilCE. 

It is perhaps worthy of observation that rice, both 
whole and ground, was used in English cookery in the 
foorteenth century, seeing that it was not grown in 
England, and must have been imported, at considerable 
cost, from some foreign country. The following is a 
recipe of that period:— 

‘ Re Smolif. 

* Take almand blanched and draw hem np with wat (water) 
and alye (thicken) it with flo of rys and do pfo (thereto) 
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powdo of gyng (ginger) sng and salt and loke it be not etandy- 
ing (thin or diluted) mease it and sue it forth.’ 

In other recipes, the rice was used with dates, white 
roses and spices, or with meats; or made into a com¬ 
pote, with apples, saflFron, honey, almonds, pepper, and 
salt; or eaten with Mlmon, Cyprus wine, and condi¬ 
ments. A preparation called blank mang was described 
in the following manner. The rice which had been 
soaked in water for a night, and on the morrow washed 
clean, was put upon a strong fire until it burst, but not 
too much. Then brawn of capon or hen was taken and 
drawn small. Milk of almonds was then mixtHl with the 
rice and boiled, after which the brawn was added to it, 
and thickened with it. When it was stiff enough, sugar 
and almonds were added, and it was fried in lard, and 
served. This is not the hlanc-mange of our day, but 
rather a cuiry with the curry powder omitted. 

Bice {Oryza saliva), upon which hundreds of milliou.s 
of people chiefly subsist, is by no means equal to wheat 
in its nutritive properties, since it consists almost ex¬ 
clusively of starch, and is relatively deficient in nitro- 
■gonous elements. Hence rice-starch is a familiar article 
of commerce, and rice is nowhere regarded as a strong 
food. 

There are two principal divisions of this grain, viz., 
upland and sea-level rice, but there are an ‘ almost 
infinite number of varieties in the different countries 
where it grows. It varies very much in size, colour, 
and general appearance, and in its properties when 
cooked, so that in one kind the grains remain quite dis¬ 
tinct, whilst in others they are broken up, and furnish 
a mucilaginous material, which makes a very agreeable 
food. As a specimen of the former, we may cite that 
which is grown in Indio, and used in the preparation of 
curry, and of the latter the South Carolina rice, so 
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generally used in puddings. The latter is the finest 
quality of rice known in commerce, due chiefiy, if not 
entirely, to care in cultivation and husking. 

Bice is cut with the sickle, made into shocks, stacked, 
threshed, and winnowed, like wheat, when it is called 
•paddy in India, and rouyh rice in America. It is then 
sent to the cleaning or husking-mill, by which the outer 
yellow siliceous coating is removed, and the inner white 
grain separated. The former is of no use as food, but is 
of value as a material in which to pack fragile goods, 
very much as oat-chaft" is used in this country. After the 
grain has been received from the mill it is winnowed, to 
drive otf a part of the husk, and sifted into five parts, 
viz., the chaff, chaff and rice-fiour, broken fragments of 
rice, middlings and smaller grains, and prime. The last 
is the best rice to be obtained from the crop, so far us its 
market value may be a test, but it is not sweeter, or, in 
a nutritive sense, better, than the broken rice, when 
the latter is free from grit and chaff. 

The broken rice, being well dried, may be ground 
into fioiu: of different degrees of fineness; aud when 
white rice is selected for this purpose, it is not unfre- • 
quently used to adulterate fine wheaten fiour, in order 
to increase the whiteness of the whole, and, the cost of 
broken rice flour not being so great as that of fine 
wheat flour, the opemtion is a profitable one. 

New rice is regarded as inferior in quality to old, 
inasmuch as it is much less digestible, and likely to 
produce indigestion, diarrhoea and rheumatism. It 
should not be eaten for at least six months after it has 
been gathered, and some Indian authorities interdict 
its use for three yeai-s. 

Whole rice cooked by boiling in water until it i.< 
softened throughout is known in almost all parts of the 
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world, but particularly iu India, where it is called hhdt ; 
but it is more usual in this country to bake it with 
milk, eggs, and other foods, as rice pudding. 

A food, called Julpaun, is made with parched rice and 
other grain in India; and parched rice alone is very 
commonly eaten by travellers and labourers, who are 
unable to cook food when it is required. 

Ground rice is not necessarily of the best quality, 
but its value is determined by its colour and thick¬ 
ening properties. It is ground somewhat roughly, 
so that the grains are perceptible and impart a rough 
and dry taste to the food. When mixed with wheaten 
Hour and made into bread it gives a dry taste, whilst 
it may increase the whiteness of the food. 

Rice cakes are prepared as small loaves or biscuits, 
and are easily masticated and digested, and being 
usually mixed with sugar and other agreeable sub¬ 
stances, are luxurious foods. 

Rice flour is often adulterated with the flour of other 
grains, as maize and wheat, and although the nutritive 
value may be increased thereby, it is desirable to be 
able readily to detect the adulteration. So small an 
admixture as two per cent, may be determined by 
adding a saturated solution of picric iicid to equal parts 
of the flour and water, when a precipitate occurs in about 
an hour. There is no precipitate when rice flour only 
is present. 

The chemical composition of an average sample of rice 
is as follows, per cent., besides hydrogen and oxygen:— 

No. 67. 

C. 89 N. 1 

The proximate elements in 100 parts ore— 

No. 58. 

Water 18 Nitrogenous 0'3 Starch 79‘1 Sugar 0’4 Fat O') SuUs 0-5 



1-36 NITROGEKOUS VEGETABLE FOODS. 

According to Frankland’s experiments 10 grains of 
ground rice when thoroughly burnt in the body produce 
heat sufficient to raise 9'8 lbs. of water 1° P., which 
is equal to lifting 7,454 lbs. 1 foot high. The effect in 
my experiments of eating 4 o?s. well cooked, was to give 
a maximum increase of carbonic acid in expiration of 
1‘9, 1‘67, and 1’54 grain per minute in different per¬ 
sons, and to increase the quantity of air inspired by 64 
and 96 cubic inches. The rate of pulsation was in¬ 
creased, but not that of respiration, and the effect was 
very enduring (No. 95). The addition of 1 ounce of fresh 
butter did not add to the respirsitory effect of the rice, 
but the rate of pulsation was increased 9 per minute. 

The time required for the digestion of boiled rice is 
somewhat over an hour, so that it is a very digestible 
food. 


CHAPl’ER XXIII. 

OATH. 

This grain {Avena aativa or orimtalia) is grown in com¬ 
paratively low temperatures, whether in reference to 
latitude or elevation, as in the Peak of Derbyshire, the 
northern districts of England and Scotland, and gene¬ 
rally through the north of Europe, where wheat cannot 
be produced as a remunerative crop. The grain is 
larger and its nutritive qualities greater in the climate 
of Scotland than in England, and in elevated rather 
than in lowland districts generally. 

The husk is particularly hard, so that it is not only 
somewhat difficult to break, but unless it be broken the 
gastric juice cannot act upon the kernel, and it will 
pass through the stomach and bowels undigested. It 
is also furnished with long sharp spikes, which are apt 
to become fixed in the folds of the intestines and to 
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accumulate in large masses in the bowels of the horse. 
Hence it is desirable for proper nutrition that it should 
be entirely removed or be so divided that it may 
not prevent the action of the gastric juice and the 
solution of the kernel. This is well known to horse- 
keepers, and every prudent man bruises, if not grinds, 
the oats before feeding the horse. 

The proportion of this part of the grain to the kernel 
is one of the measures of the value of the corn, since 
inferior grain has a small kernel and much husk. It 
is'also said to be very nutritious, because it is richer in 
nitrogen than the kernel; but that is a fallacy, since the 
husk can neither be thoroughly masticated nor digested, 
and hence cannot yield up all its nitrogen. This is im¬ 
portant when w'e consider the nutritive value of the 
ground grain, for whatever proportion of the husk may 
remain in the meal the nutritive quality of the food is 
scarcely, if at all. increased. Notwithstanding the 
greater proportion of nitrogen, as there is no known 
method by which the husk may be ground into a very 
fine powder, it should be removed from the meal in the 
dietaries of men, for not only does its weight not repre¬ 
sent nutriment, but it acts as an irritant to the bowel, 
and may thereby prevent nutrition. It is, however, 
very possible to remove the husk as a whole and leave 
the kernel alone, as anyone may prove for himself. 

Tlie husks are used both in Scotland and Wales for 
the preparation of a kind of poiTidge, by being steeped 
in water for one or two days until they begin to ferment, 
and the mass skimmed and. boiled. This is called 
Sowans in Scotland, and Snean or Llymru in Wales, and 
when cold it assumes a gelatinous or blanc-mangc ap¬ 
pearance. 

The kerrfel is really the digestible and nutritive part 
of the oat, and is an exceedingly valuable article of food. 
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Thd flavoxir although sweet, is xoagh,and to be thoronghly 
iqtproved mast be eaten in early life, bat notwithstanding 
the alleged pr^erenoe for this food, a Scotchman so 
Gained is very apt to exchange oatmeal for white 
wheaten floor on removing to England, and hh children 
brooght ap in England eventaally discard it as a daily 
artiole of diet. 

Oatmeal is known as a strong food and one that 
reqaires much cooking in order to break its starch cells, 
bat when it is well cooked it thickens milk or water 
more than the same weight of wheaten Soar. It also 
yields a jelly or blanc-mange of a firmer qaality than 
that derived from wheaten flour, and is doubtless the 
stronger and better food. 

When it is ground in the ordinary way a proportion 
of the husk is left in the meal, bat less in meal made 
by millstones than from crushing corn mills. The 
meal is grctfind in two forms, namely, in somewhat 
large grains as in the Scotch oatmeal, and a fine 
powder as in Derbyshire oatmeal, but either may 
be obtained from the same grain. The Scotch always 
prefer the rough grain, and boil it for a long time ; by 
which they obtain a thicker and sweeter porridge than 
the English, who use a finer meal and boil it for a 
shorter time. The longer it is boiled the more digestible 
is the food produced. 

It is worthy of remark that the cost of this food has 
increased of late years, while that of other farinaceous 
foods has decreased, not because there is a greater 
demand for it, but a less supply. It has, in foci, 
changed firom a necessary food of a coarse character for 
the use of the poor to a luxury eaten in small quantities 
by all classes, and produced on so small a scale that it 
is not only not a cheap food for the poor man, but being 
dearer than wheaten flour is in many places too costly 
to be obtained by him. 
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Groats are ther whole 'kernel of the oat when freed 
from the husk, and in like manner tihey are regarded as 
a luxniy and not a neeessary food, mnoe the expense of 
preparation and the selection of the best and largest 
grain renders tliem more expensive than %eir nntri- 
tive Talne warrants. They are not eaten in the form 
of bread or cake, hot are boiled in water or milk in the 
preparation of gmel; and if the rongh-gronnd meal 
reqnires much boiling the whole grain demands still 
more. When thoroughly cooked with milk, they make 
a very nutritious padding, but as the flavour is far lees 
delicate than that of rice they are rarely used for that 
purpose. 

Ground oatmeal is cooked in two principal forms, 
namely, as porridge and cakes. The word ‘ porridge ’ 
in Scotland and the north of England means oatmeal 
boiled well in water, in which state it is known in 
England as hasty pudding, but it is more usual in 
England to boil a smaller portion of it with milk or 
milk and water in the preparation of milk porridge. 
The former kind is eaten as a thick pudding with cold 
milk, into which it is thrown, or it is sweetened with 
treacle, or sugar and butter, as in eating hominy. 

When oatmeal is prepared by simply stirring it in 
boiling water it is called brose, and is still used both 
in the highlands and lowlands of Scotland, but par¬ 
ticularly in the bothies. It is not unusual to find this 
the sole food of the bothy men, with the addition of 
milk, and being prepared so easily is a very convenient 
if not an easily digested food. 

When oatmeal is steeped in water from twenty-four 
to thirty-six hours until it begins to ferment, and is 
then skimmed and boiled to the consistence of gruel, it 
is called budram or mwdran or brwchan in Wales. 
Another Welsh preparation of oatmeal is termed 
bargout. 
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Oat-cakes are made of two degrees of thickness—one 
very thin, os in the Passover cake of the Jews, and 
the other about a quarter of an inch thick. It is not 
fermented, but soda or carbonate of ammonia are some¬ 
times added to levigate it, and it must be well dried to 
preserve it for subsequent use. T)he Passover cake, being 
very thin, may be thoroughly dried, and will resist the 
action of the atmosphere for an indefinite time, or so 
long as it remains dry; but the ordinary oat-cake, being 
thicker, is rarely dried throughout, and is very apt to 
become so sour that only those who are accustomed to 
its use can eat it. 

No attempt has beer made to bake it in large loaves, 
like wheateu bread, and in this it again resembles 
Indian corn, the explanation being the great difficulty 
of thoroughly expanding and rupturing the starch cells, 
and therefore of cooking the meal in that form. If it 
were desirable to make the attempt, it would be better 
to first heat it to a temperature of 200% taking care to 
stir it frequently, and not to allow it to become too 
dry until most of the cells have been ruptured. This 
process would, if carefully carried out, cause the meal 

to be better cooked in water, and would make it more 

digestible, but it is useless to recommend it wherever 
fine wheaten flour can be obtained. The ultimate 
analysis of oatmeal shows the following constituents, 
besides oxygen and hydrogen, per cent.:— 

No. 69. 

C. 40 N. 2 

There areil40 grains of nitrogen and 2,768 grains of 
carbonJM|i^und. 

Thi^rozimate elements in 100 parts of oatmeal 
are:— 
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No. 60. 

Water Ifi Nitrogenons 12'6 Starch 68'4 Sugar 6*4 Fat 6'6 Salta 3‘0 

The time required for the digestion of oatmeal is 
somewhat greater than that of wheaten flour when 
cooked in the same manner. 

Ten grains of oatmeal, when thoroughly burnt in the 
body, produce sufficient heat to raise lO'l lbs. of water 
1® F., which is equal to lifting 7,800 lbs. one foot high. 

In my experiments the effect upon the vital functions 
of eating oatmeal was considerable, and very similar to 
that following the use of rice and wheaten bread. Four 
ounces of good Scotch oatmeal, when well cooked as 
porridge with water, gave maxima of increase of 1’63 
grain and 1'32 grain of carbonic acid per minute in 
different persons. The volume of air inspired per 
minute was increased by 55 cubic inches, and the fre¬ 
quency of respiration was lessened. The whole effect 
was sustained and very enduring. (No. 95, frontispiece.) 

The chaff of oats is used for the adulteration of 
Indian n>eal and barley meal, as described at page 161, 
under the term ‘ Jonathan.’ 


CHAPTER XXIV. 
wheates flour asd bread. 

We now proceed to consider the most important vege¬ 
table production of tem 2 )erate climates (Trilicum vulgare, 
turgidum and durum )—that uimn which the life of man 
in these regions mainly depends. Its importance rests 
upon several properties, by which it is an acceptable 
and good food for all ages and classes*^ the people. 
It is produced abundantly, and cheaply;' ^ easily 
ground and refined, is readily and thoroughly .cooked, 
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has a mild flavour which is universally agreeable, and 
contains nearly all the essential elements of nutrition. 
It is preferable to any of the other great vegetable 
products on which men chiefly live, since it is a far 
more agreeable food than maize, and a more nutri¬ 
tious food than rice. It is probable that the health 
and mental and bodily vigour of the inhabitants of 
temperate climes are more attributable to this food than 
to any other single cause. 

Wheat is of two principal kinds, known as white and 
red wheat; but there are numerous varieties of the plant 
which do not affect the colour of the grain. The red is 
the stronger food, and the grain is usually smaller and 
harder; whilst the white is a large grain, and par¬ 
ticularly adapted to the production of fine white flour, 
and to mix with red wheat for the same purpose. The 
red variety is the most widely grown, and in nutriment 
is to be preferred. 

The quality varies not only with the selection of seed 
and cultivation, but with season and climate, so that a 
hot summer and a sunny clime produce grain with 
th^ least proportion of water and the greatest of 
nitrogen. Hence wheat from Southern Europe, the 
shores of the Black Sea, and the Steppes of Asia 
and the Caucasus, is preferred, as is also that of any 
temperate clime in which the heat of the sun is great 
during the summer months, as in the interior of America 
and Bussia. It does not, however, flourish under a 
tropical sun, or in a high northern latitude. It is 
grown in India chiefly in the upper provinces and on 
lands at a considerable elevation. The effect of season 
is practically as great as that of climate, and the pro¬ 
duct of a hot season is harder and more nitrogenous 
than that of a wet or cold season. 

Hence the art of the miller consists not less in pro- 
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perly mixing the kinds of grain to produce the best 
flour, than in well grinding and preparing it for food, 
and offers scope for intelligence and knowledge. 

By the same art, wheat flour is adulterated with |ice 
flour, potato starch, plaster of Paris, pea flour, alum, 
sulphate of copper, and other materials which coa^ less 
than flour, or add to its weight at a cheaper rate. 

Bice, potato starch, and pea flour are readily ascer¬ 
tained under the microscope by the form of the granules 
(No. 46 ) ; plaster of Paris, by being insoluble when 
the flour has been washed in water and separated for 
analysis; alum, by dipping a slice of bread into a 
watery solution of logwood, when a claret colour will 
be produced if alum be pr«3sent; and sulphate of cop¬ 
per, by the colour of Prussian blue, which is produced 
when prussiate of potash is added to a solution of the 
bread in water. 

Perhaps a more convenient form of applying the log¬ 
wood test for alum is to jnacerate 4^ oz. of logwood chips 
in 8 oz. of spirit for twenty-four hours, and filter. A few 
drops, added to moistened broad or bread-crumb or flour 
in a little water, will show the dark red colour, if alum 
bo present. Such a preparation can be made and kept 
ready for use in every house. 

Bice flour, possessing much less nitrogen than wheaten 
flour, lessens the nutritive value of the mixture, and is 
used only when it can be obtained at a cost less than 
that of wheat, or when it is desired to prepare flour 
and bread of extreme whiteness, as French flour, or of 
great dryness and friability, as in rice-cakes. 

Pea flour is added to inferior wheat flour, to give 
strength, by its greater quantity of nitrogen, and is not 
an injurious addition. Plaster of Paris increases the 
weight of the flour at a cheap rate, and although it is 
not a poisonous substance, it is not useful to the body, 
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ttnd is liable to interfere with the proper action of the 
bowels, so that its use is very reprehensible. Alain is 
added to give strength to the flour, not in the sense 
already mentioned by supplying nitrogen as an im¬ 
portant food, but to enable the flour to absorb a larger 
quantity of water, and to produce a greater weight 
of bread from a given weight. It is extremely likely 
to produce indigestion; but if employed in very small 
proportions, it might be useful when the flour is of 
inferior quality, as the result of a cold and wet season, 
or of sprouting, and in that proportion might not be 
injurious to health. The usual extent of adulteration 
varies from ten to thirty or forty grains in the 4 lb. loaf. 
A mixture of potato starch and boiled rice is added to 
enable the flour to take up more water, (so that five 
additional loaves may be sometimes made from a sack of 
flour,) and the bread remains moist for a longer time. 
Sulphate of copper is said to be used very frequently to 
give increased whiteness to the bread. 

The bran of wheat is of value in the nourishment of 
both man and the inferior animals, and its real merits 
are better appreciated now than at any previous period. 
It cannot be detached entire, but in the process of 
grinding it is broken up into scales of various sizes and 
qualities. The inner part is called cerealin, and acts 
like diastase in the conversion of starchy fix>d into 
sugar, and is therefore an aid to digestion. The several 
layers become thinner and whiter as they approach the 
kernel, and when broken up in the process of grinding 
receive different names, and obtain different prices in 
the market. These are as follows, besides the fine and 
second flour:— 

1. Tails or tippings, in the proportion of about 3 per cent 

3. Sharps, in the proportimi of alxiut 3 per cent., selling at is. n bashel. 

3. Fine pullanis, in the proportion of atwut 3 per centn selling nt 1«. a bushel. 
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4. Coarse pollards, in the proportion of about 4 to 6 per cent., selling at 

10(2. a bushel. 

5. Bran, in the proportion of about 6 to 10 per cent, selling at Od. a bushel, 

Tlie market price is, in a rough way, a measure of 
the nutritive value of these layers, for their properties 
have been well tested in feeding the inferior animals, 
and it increases as we proceed from without inwards. 

The outside layer, or coarse bran, is the least nutri¬ 
tious, and as the exterior is covered with a layer of silica, 
it is so far indigestible, and remains as a foreign 
body in the bowel, setting up irritation or diarrhaa. 
Hence, its nutritive value in this form is limited to the 
starch and gluten which lie on its inner side; but if it 
irritate the bowel, it may be removed before these have 
been digested, and in its removal carry away other 
nutritive msiterial, and rather lessen than increase 
nutrition. This laxative quality may be medicinal, but 
it is not nutritious, and may be more useful in one form 
than in another, and at one time than at another. That 
it can add directly to nutrition is impossible; and whilst 
it may be very useful to those who are well fed and need 
a laxiitive, it may be worse than useless to the ill fed 
who need nourishment. 

Years ago in England, as now in India, this part of the 
skin was left in the flour (thence called brown or batch 
flour), so as to enable the whole to be sold at a lower rate 
than fine flour, for the use of the poor; but the dis¬ 
advantage of its use was insisted upon by me, in ISdt, 
at the Society of Arts, when treating on the dietaries of 
the poor and the compulsory dietimes of prisoners and 
paupers, and it was shown that the discarding of it by 
the poor in favour of a finer flour was based on sound 
experience of its nutritive value. It was also shown, in 
my Report to the Privy Council in 1863, on the dietary 
of low-fed populations, that aq bread was more agree- 
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able without it, the children of the poor were con¬ 
tent to eat it dry when they would have been disgusted 
with dry brown bread, or would have required treacle, 
or some savoury and expensive addition, to induce them 
to eat it. Thus, it' was shown that white bread is now 
the poor man's food; and it may be repeated, in illus¬ 
tration of the contradictory course of events, that brown 
bread has become a luxury—the luxury of the rich man, 
.ind too dear for the use of the poor. 

These facts having been strongly insisted upon, 
attempts have been made to remove the objection 
to use it. This has been effected by grinding it very 
finely, and we believe it has been effectual, not only 
in preventmg the mechanical irritation of the bowels; 
but in so exposing the particles to the action of the 
gastric juices that the stomach appropriates nearly all 
the nutritive matter. 

There are two reasons for regarding this change with 
favour—the lower price of the bran as compared with 
that of the kernel, and the greater proportion of 
nitrogen in the bran. The value of the former will 
depend upon the usefulness of the latter, and it is there¬ 
fore very desirable to prove that the bran in this finely 
divided state is readily digested^ The proof is still 
wanting, and I think we are only entitled to affirm that 
a much larger portujn of it can be digested than of the 
whole bran; but the woody fibre and the- silica will pro¬ 
bably remain undigested. Hence, this partial advantage 
may be counterbalanced by the increased cost of 
grinding, and also by the increased value which would 
be given to the bran in the market. 

There is but little of the inner scales which cannot 
be employed in nourishing the body; and, as they 
contain a larger proportion of gluten, in relation to 
the starch, than is found in the kernel, as well as the 
valuable ferment, called cerealin, they should be desir- 
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able additions to the floor, so far as their nitrogenous 
element is concerned. The flavour, however, of these 
layers is far inferior to that of the kernel, and dimi¬ 
nishes rather than enhances the value of the flour. 

It is now very unusual to eat the grain of wheat in 
its entire form, but it was long employed in the prepa¬ 
ration of frwmity, or furmenty, either for daily use, 
or to celebrate the harvest-home. It is prepared by 
steeping the new wheat in water, and placing the pan 
in an oven, where it may be kept at a temperatiu'e of 
100° to 120° F. for eighteen to thirty-six hours, when 
the grain will have swollen and ruptured its skin, and 
at the same time, the kernel will be softened, and the 
saccharine process will have commenced. It is then 
ready to be boiled with milk, and, when spiced and 
sweetened with sugar, is a preparation of delicious 
flavour, but it is indigestible, so far as regards the 
whole wheat and the husk, which will ultimately pass 
off by the bowel, and it could not be used constantly as 
ail article of food. 

In the middle ages this old English food was called 
frumity, firumetye, furmenty, furmenti, and formenty; 
and, in the fourteenth century, was prepared according 
to the following recipe:— 

‘ Nym (take) dene Wcte and bray it in a morter wel that 
the holys (hulls) gon al of & sethe yt til it breste, and nym 
yt up and lat it Kele (cool), and nym fayre fresh broth and 
Swete Mylk of Almandys or Swete Mylk of Kyne & temper 
yt al, and nym the Yolkys of eyiyn (eggs) . boyle it a 
lityl, and set yt ad On and Messe yt forthe wyth fat Yenyson it 
fresh Moton.' 

In pther recipes it is prepared with porpoise, instead 
of venison and mutton. 

The Arabs of Syria boil it with leaven, and after¬ 
wards dr}' it in the sun, and eat it with butter or oiL 

X 
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They call it Burgonl, and \rben thus dried it inay be 
kept good for years. At other times they grind the 
wheat very coarsely and boil it in water, after which it 
is eaten with butter or milk. 

In the grinding of wheat by the millmr the grain is 
passed over a series of sieves, by which the parts of it 
which are large are idtimately removed from those which 
are more finely ground. The finest white flour is de> 
rived chiefly from the central parts of the kernel, and 
is known as the finest biscuit flour, whilst all the 
succeeding portions vary in colour and fineness accord¬ 
ing to the degree of admixture of the different laym-s 
or coats of the skin. Hence the cost of the finest flour 
must be greatly enhanced, both by the small proportion 
of it, and the skill and material required to prepare 
it. It has therefore a value in its very whiteness and 
so-called purity and rarity; but let us further enquire 
into the true nutritive value of this and other qualities 
of flour. 

We will assume that all are made from the same 
grain, and therefore that there is one standard of 
quality common to all. The finest flour has lost, as we 
may suppose, every trace of the skin, and is truly the 
kernel only. It is therefore composed of starch in the 
starch cells, and of the glutinous matters in the cell 
walls and intervening structures with certain mineral 
matters which are associated with them. So far as 
starchy or heat-giving matter is concerned, it is supe¬ 
rior to any other quality of flour. The other qualities 
vary only in the proportion of the layers of the skin 
which they contain; and as they possess a larger pro¬ 
portion of gluten and other nitrogenous materials with 
phosphoric acid and various salta, by so much does the 
flour contain Iras starch and more of the flesh-forming 
and other nutrient principles. Hence prirnd faeU the 
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latter qualities are preferable to the first if the nutritive 
quality and not the flavour be the test. Subject to the 
removal of so much of the skin of the wheat as would, 
if present, colour or deteriorate the flavour of the flour 
in a marked de^e, the so-called inferior qualities 
are to be preferred by the poor and by those who 
would obtain nourishment at the least proportionate 
cost. 

It may be convenient to state, in a summary manner, 
the nitrogenous and mineral matters which are found 
in the whole grain of wheat and in its several parts. 

Thus the gluten or chief nitrogenous principle varies 
from 10‘6 in English to 11 *5 in Virginia, 13'5 in New 
Orleans and Dantzig, and even to 15 per cent, in Black 
Sea wheat in good seasons, which is nearly one-half 
more than that produced iu our climate. 

The increased proportion of gluten and salts in the 
husk, as compared with the kernel, is very striking. 
Thus, whilst tlie nitrogen is 1'7 and salts 0*7 per cent, 
in fine flour, the following proportions are found in tlie 
different layers of the husk:— 


Bran 

Course pollard , 
Fine pollard 
Coarse sharps . 
Fine sharps 


No. 61. 
mtroscn 
. 2'3 per cent. 


. A* 

. 2-4 



Salts 

7 per cent. 
6-6 

6-5 „ 

38 .. 

19 .. 


Hence I have no doubt that a good seconds flour is 
the cheapest and most nutritious, if not the most 
digestible of the series, and that when thirds are pro¬ 
duced, or even when the bran is ground to a fine 
powder and added to the flour, the actual amount of 
uutritive matter which the stomach can extract is 
..probably less than with the seconds, whilst its flavour 
does not recommend it to either the poor or rich. 
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There is, however, a mode of grinding the whole 
grain, by Mr. Hart’s process, so as to leave it in small 
masses, instead of reducing it to an impalpable powder, 
which gives a pecnliarity, if not advantage, to the bread 
produced from it, and by which it may be among wheat 
floiirs that which Scotch oatmeal is in the kinds of oat¬ 
meal. I have eaten it with enjoyment, but the flavour 
is rough and somewhat coarse, and it would not be 
eaten, except as a luxuiy by the wealthier classes. 
Ladies generally object to it, until they have by habit 
acquired a new taste. 

The importance of the subject has stimulated in¬ 
ventors to give more variety, sweetness, or economy 
to this product. Mr. McDougall has, with the same 
view, prepared an addition of phosphates, by which he 
assumes that he has added an important element. 
This was suggested by the presence of that material 
in the bran of wheat, as well as by the known value of 
the phosphates in supplying material against brain-waste, 
and I think it very probable that it is based on troth. 

Comparisons of flour prepared by different processes 
are open to great fallacy, since different parcels of the . 
grain vary considerably in the proportion of nitrogen, 
whilst flour varies in the proportion of husk which is 
allowed to remain in it, and both circumstances may occur 
quite irrespective of the particular process employed. 

The following are said to be analyses by Dr. Grace 
Calvert of the kinds of London flour, namely, the 
ordinary seconds flour and Hart’s whole-meal flour:— 



Ko. 62. 



Becondt 

Heit'i Keel 

Water . . . 

H'73 per cent 

14-38 per eent. 

Starch 

66-48 „ 

4827 « 

Gluten and albumen . 

10-81 „ 

19 87 „ 

Stutar, gum and oil . 

7-01 „ 

4-01 H 

Yegetablo fibre. 

1-43 „ 

11-88 

Mineral oils 

1-04 H 

1-68 . 
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In Hart’s meal there is the indigestible vegetable 
fibre of the husk to the extent of nearly 12 per cent., 
which is nearly 10^ per cent, more than in the seconds 
floiar, and replaces the more nutritious starch, of the 
latter. There is a much greater proportion of nitro¬ 
genous elements in the former than in the latter, 
due to the presence of the inner layers of the husk 
and to the better quality of the flour submitted to 
analysis. 

Mr. Hart sees an advantage in the presence of the 
indigestible fibre on the ground tliat it gives volume to 
the faeces, but if it be so, * Jonathan ’ would be cheaper 
and as effectual. 

The ultimate composition of good seconds flour is as 
follows, besides oxygen and hydrogen, per cent.- 

No. 63. 

C. 38 N. 1-72 

The proximate composition is in 100 parts:— 

Water is Albuminous and allied substances 10-8 Starch 66'3 

Sugar 4-2 Fat 2 Suits 1*7 

The quantity of carbon and nitrogen which is con¬ 
tained in 1 lb. of flour is 2,656 and 120 grains. 

Ten grains of wheaten flour when thoroughly burnt 

in the body produce sufficient heat to raise 9*87 lbs. of 
water 1* F., which is equal to lifting 7,623 lbs. 1 foot 
high. 


CHAPTER XXV. 

WHEATEN BREAD, BISCUITS, AND PUDDINeS. 

The most important use of wheat flour is in the manu¬ 
facture of bread. 

The mode of preparation of bread is essentially the 
same everywhere. It consists in the gradual but 
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thorough admixture of flour, water, aud salt in proper 
proportions so as to produce dough, which is sub¬ 
sequently placed in a heated oven until sufficiently 
baked. 

The water employed is somewhat warmed, and, in 
preparing some fancy kinds of bread, milk is wholly or 
partially substituted for it. The use of the water is to 
cause the expansion of the starch cells and to give a 
convenient and agreeable consistence to the bread after 
it has been baked. Salt is used as a condiment, and 
supplies the hydrochloric acid and soda which are 
insufficiently provided by natural foods. Heat is re¬ 
quired to cause the rupture of the starch cells and to 
promote the rapid evaporation of superfluous water. 
Hence the action of these agencies on the flour is 
physical and not chemical, or, if chemical, only in a 
slight degree. 

When loaves of bread are required it is needful to 
lighten the mass of dough by the introduction of air or 
other gas, so that it may assume a spongy character, 
and be readily broken up by the teeth when baked. 
This has usually been effected by fermentation set up in 

the dough on the introduction of yeast, if?heu the starch 
being partially converted into sugar or diastase, car¬ 
bonic acid gas is eliminated and dispersed through the 
mass. When the admixture of yeast and flour has 
been perfectly accomplished, the action of fermentation 
is set up equally in all parts, and the mass is permeated 
throughout by small bubbles of a tolerably uniform 
size; but when the yeast has not been well mixed with 
the flour, there is an accumulation of gas in the parts 
exposed to its action, which disfigures the bread by large 
vacuities, whilst there is little or no action elsewhere. 
The process requires a certain time for its completion, 
but it is stimulated by heat, so that it is customary to 
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place the mixture in a warm place and to add the Inke- 
wann water containing the yeast little by little to the 
flour. Hence this action is chemical and causes a loss 
of a portion of the nutritive parts of the flour. 

The introduction of the German yeast has been of 
great service in the preparation of home-made bread, 
because it may be purchased daily and rarely faUs to 
produce good fermentation. 

Brewers* yeast is attainable in country villages only 
at irregular periods and will not keep good for more 
than a day or two; but it has recently been ascertained 
that if it be made into a thick syrup with sugar, it maj' 
bo kept for weeks or months. The same process may 
be carried on with even better effect with German yeast, 
since it contitins much less water. 

A successful effort has been made to obviate the 
waste of nutriment by pumping carbonic acid gas into 
the dough and thus to make it as light as when acted 
upon by fermentation. This is known as Dr. Dauglish’s 
process, and the method has been so perfected that the 
whole dough is evenly permeated by the air in the 
course of a few minutes, and a very uniform aspect 
given to the bread. 

The gas is supplied in the water to the dough thus : 
—^There are two strong iron vessels each capable of 
sustaining a pressure of 120 lbs. on tlie square inch, of 
which one is the mixer and the other the water vessel 
containing water to be charged by compression with 
the gas. The mixer receives the flour, and being fur¬ 
nished with arms is ready to mix it with the water. 
Water containing a proportion of common salt having 
been introduced into the water vessel is charged with 
the gas under great pressure until a proper quantity of 
gas has been absorbed. The communication is then 
opened between the two vessels, and the charged water 
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is admitted to the mixer whilst at the same time the 
arms of the mixer are set in motion and the water and 
flour are rapidly mixed together. During this part of 
the process the gas not actually in solution becomes 
liberated from the water and permeates the bread, whilst 
the prepared dough is squirted out of the mixer and 
made into loaves for the oven. 

This process is, I think, the greatest improvement of 
our time in the manufacture of bread, for it leaves the 
chemical constituents of the flour intact, and there is 
not only a greater proportion of bread produced by it, 
but none of that which remains has been deteriorated 
by chemical decomposition. It is of course very 
desirable that the gas thus introduced should be 
pure. 

The same effect is produced by yet another method, 
viz., the introduction of a gas-generating mixture into 
the dough. Thus, if carbonate of soda be well mixed 
with the flour in its dry state, and tartaric acid or weak 
hydrochloric acid added to the water, the incorporation 
of the two will be accompanied by the union of the 
two chemical substances and evolution of gas. There 
are, however, two disadvantages in this procedure 
which prevent its general use, viz., the uncertainty as 
to the uniform distribution of the chemicals and the 
retention of the tartrate of soda in the bread. The 
former may lead to an uneven levigation of the bread, 
by which parts of the mass would be comparatively 
sodden or tough, or there may be lumps of the 
chemicals in various parts, which give a slightly yellow 
colour and a disagreeable flavour. The tar^te of soda 
is not usually injurious to health, but it is not required 
by the system, and does not improve the flavour of 
bread. Moreover, if the mass thus levigated be not 
baked with sufficient rapidity, or if it be over-baked, the 
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gns will escape, and the bread will be less light than is 
desirable. 

When it is desired to add anything to the bread, as, 
for example, the phosphates of soda, in McDougall’s 
process before mentioned, it is mixed with the flour or 
dissolred in the water, or sea water may be used. 

The method of mixing the ingredients to make the 
dough was formerly by hand in small bakings, and by 
treading the mass with the feet in large ones, but the 
invention of Mr. Stevens has provided an apparatus by 
which the dough is mixed by curved iron levers, which 
move the mass in a concentric manner when the axle is 
rotated. This process is free from objection on the 
score of uncleanlincss and is very expeditious. 

Thus the process of bread making is complete when 
the starch cells have been ruptured and the mass ren¬ 
dered capable of easy and agreeable mastication; and 
it is not essential that there should be any chemical 
change in the flour itself. The degree, however, in 
which these results occur may vary with the wish of 
the operator. To produce a very light bread the 
moss must be more completely permeated by the air or 
gas, and if this be effected by fermentation, a much 
larger proportion of the starch will be destroyed in the 
operations; or the bread may be highly baked, and 
both these conditions are more commonly foimd in the 
long bread of the Continental than in the thick loaves 
of the English people. The economical aspect of this 
question is evident, but the process may not materially 
interfere with the digestibility of the bread, for in 
either case it may be capable of ready mastication. 

If, however, the bread contain tro much water, it 
may not only be less agreeable to the taste, but less 
capable of Wng masticated and digested ; or if it be 
over baked it may have lost much of its nutritive 
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value, and also be less capable of ready mastication. 
English bread is moister than French, but it should 
be always so dry as to crumble between the fingers, 
and it is usually more friable than the French bread. 
The art of baking consists both in the due preparation 
of the dough and the degree of moisture which should 
remain in the bread. 

These conditions materially affect the weight of 
bread to be obtained from a given weight of flour, but, 
it must be added, that according to the quality of the 
floiur will be the weight of water which it will take up 
and retain in the process. Flour produced from wheat 
of the finest quality, and in hot summers, or in hot 
countries, takes up much water, and is known as strong 
flour, the strength being due to the larger amount of 
nitrogenous elements which it possesses; but sprouted 
corn, or the produce of cold climates and cold summers, 
yields flour of the contrary tendency. 

Moreover, of the- different kinds of flour produced 
from the same wheat, the finest will absorb the greatest 
quantity of water, and produce the greatest weight of 
bread. This increase is, however, due to the water, 
and so far the economy of the operation is only 
apparent; but if the wheat itself be of the finest quality, 
there will be also a substantial advantage. 

When good seconds flour is used, as is ordinarily the 
case in England, and the bread is baked in the usual 
degree, 14 lbs. of flour will produce 19 lbs. or 19^ lbs. of 
bread, or a sack of 260 lbs. produces 95 four-pound 
loaves, or even more; but if with the same degree of 
baking the finest flour derived from the finest wheat be 
employed, the . weight of bread will be 1 lb. per peck 
or stone more. When the baking is carried to the 
usual 'degree observed in French bread, the qtumtity 
from 14 lbs. of the finest flour will be not more, huf 
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frequently less, tlian that fh>m the seconds flour when 
made into English bread; bub whether 18 lbs. of French 
bread will contain as much nutriment as 20 lbs. of 
English bread will also depend upon the degree to 
which the process of fermentation was carried. Where 
neither real nor apparent economy is of essential 
moment, it is certainly desirable to select the finest 
flour and to bake the bread well; but when bread is 
baked for the market, or when a loaf must be cut 
up into a given number of rations, it will be more pro¬ 
fitable to use seconds flour of moderate quality, and to 
rather under than over bake it. 

When bread is baked in very small cakes, it is usual 
to levigate it by adding carbonate of soda or ammonia, 
but although this will lighten the mass it will not im¬ 
prove the flavour of the cake. The varieties of bread 
made as cakes are almost infinite, and not uufrequeutly 
milk and other foods are added which increase its 
flavour and richness. 

There is on impression that newly-made bread is less 
digestible and healthful than that which has been kept 

for a certain time, and when this is so, it is not due to 
any difference in composition, but to a degree of tough¬ 
ness which renders the bread less capable of mastica¬ 
tion, whilst after bread has been kept for a short time 
it has lost some of its water and is more friable. It 
varies, however, with the quality of the wheat and the 
mode of preparation. Bread made from unsound 
wheat is always more difficult to masticate than 
from good wheat, and the better the flour the more 
easily may the bread be masticated. When bread is 
made with yeast, and particularly if the process of fer¬ 
mentation have been insufficient, the difficulty of masti¬ 
cation will be gpreater than when it is aerated or made 
* short * by the addition of milk or baking powder. 
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The mode of manufacture has no doubt caused- a 
change in this respect, for formerly country and home¬ 
made bread was improved by being kept a few days, 
whilst th® baker’s bread of the present day need not be 
kept longer than one day. 

It is probable that new and hot bread is eaten rapidly 
•and with less mastication than old bread, and is con¬ 
sequently swallowed in lumps, so that the saliva, which 
is the transforming agent, has not acted upon the 
whole mass. In such a case the bread will lie in the 
stomach unchanged for an unusual time. 

The preparation of biscuits is now a very important 
trade, and the variety of the a tides renders the manu¬ 
facture a very interesting process. Huntley and 
Palmer’s manufactory at Keoding may be quoted as an 
example of variety, and well repays a visit; whilst the 
great ship biscuit factories in our dockyards show the 
simple process on a very large scale. 

These are for the most part unleavened, and must be 
baked in thin masses, and highly dried, so that they 
may be broken by the teeth in mastication, and be 
fitted to resist atmospheric changes for years if kept drj-. 
When, however, they are exposed to damp air or to the 
action of water, they lose their brittleness and become 
mouldy, so that it is usual to carefully enclose them in 
tins or well-made casks for use in distant countries. 

The process of preparation is yet more simple than 
that of bread, since it is needful only to well mix the 
floTxr with the water or milk, and to add salt, butter, 
spgar, and any other flavouring or colouring matter 
that may be desired, until a dough of sufficient con¬ 
sistency shall have been produced. This is collected 
in receivers and put through a series of rollers to be 
reduced to the proper thickness, after which it is cut 
by machines into the desired sizes and forms, and is 
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either baked in tins or passed through ovens on ap end¬ 
less band until sufficiently dried. 

The fancy kinds of biscuits require special manipu¬ 
lation, in order to add the decorations, and this is done 
with great rapidity upon the cut paste before being 
passed through the oven. 

The various kinds having been thus prepared, are 
mixed in certain proportions, or retained separately, to 
be packed in tins or casks. 

The fancy kinds' are eaten as luxuries in health, but, 
in the feebleness of disease, are often of great value, 
and may be strictly necessaries. The ordinary kinds 
are very convenient foods, as to carriage and keeping, 
and contain a much larger proportion of nutriment than 
the same weight of bread; but they are more difficult 
to masticate, and, by reason of their dryness, more 
difficult to digest when eaten. It is desirable that the 
process of mastication should be perfect, and that there 
should be plenty of fluid in the stomacli to ensure their 
rapid solution. Hence, notwithstanding their nutritive 
value, plain biscuits are not preferred to good bread, 
and although they may be necessaries they are not 
luxuries. 

The other chief uses of wheaten flour are in the 
preparation of puddings and pastry. When flour is 
sprinkled into boiling water, and boiled for a time, 
the cells of starch become ruptured, and an agreeable 
hosty-puddiug is mode. This is usually eaten hot, with 
butter and sugar, or milk; but it should be well boiled 
and well stirred during the process, both to complete 
the rupture of the colls and to prevent the burning of 
the substance. 

It is customary in Somersetshire to make dumplings 
of unleavened dough of thinner consistence than for 
the manufacture of bread; and, strange to say, the 
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pe^le .lik© them. In other parts of the country the 
dough is leavened, and if the dumpling be boiled care¬ 
fully, it remains light. In neither case is the food very 
easy of mastication and digestion, for it is tough and 
not easily broken up by the teeth; but the latter is to 
he preferred. 

It is, however, far more common to mix the flour 
with fat when making puddings, pie crusts, or pastry, 
either with or without the addition of soda or ammonia. 
Where suet is added, it is usually cut into very small 
pieces, and lightly mixed with the flour, so that the two 
are rather mixed than incorporated, and such a compo¬ 
sition is agreeable, and readily masticated and digested. 
When lard, butter, or dripping is added in the prepa¬ 
ration of pastry, it is usually closely incorporated, not 
only by kneading but by rolling the dough, and ulti¬ 
mately there are many layers in one crust. Such a 
crust, when baked, is easily broken to pieces, but not 
easily pulverised or ground into a pulpy mass by the 
teeth, and the eater very commonly swallows flakes of 
a comparatively large size. Thus there is a mechanical 
cause for the indigestibility of pastry; but there is also 
a chemical cause, viz., the imperfect application of the 
saliva to the starchy matter when enveloped in fat, by 
which the first step in the conversion of starch into 
sugar is prevented. From these two proceed the evil 
results so frequently experienced. Hence, very rich 
crusts are not desirable, and when they are eaten should 
be very patiently and thoroughly masticated. 

The preparation of macaroni, from fine wheat flour, 
requires a notice. It is now, as it has been for ages, 
a chief food of the inhabitants of Naples and Southern 
Italy, and is prepared simply by selecting the finest 
flour, making it into a very thin paste, and gently 
drying or baking it, so that it may keep g(^ for fhture 
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use. Yarious pdtea used in soup are made from the 
same kind of paste. 

It appears that in the fourteenth century we had 
acquired a knowledge of this food, as is shown by the 
following recipe for macaroni au gratin ;— 

‘MACConos. 

‘ Take and make a tliynno fojle of dowh, and Kerre it on 
peces and cast hem on boillyng wat and Seethe it wele. take 
chese & grate it and butt caste bynethen and above as losyns, 
and sue forth.’ 

The ultimate chemical composition of English bread, 
mode from good seconds flour, is, besides oxygen and 
hydrogen, per cent.:— 

No. 64. 

C. 28-5 N. 1-29 

The proximate elements in 100 parts are:— 

Water 37 Albuminouii and aUied substances 8‘1 Starch 47'4 
Sugar 3'6 Fat. r6 Salts 2'3 

The quantity of nitrogen end carbon in 1 lb. of bread 
baked in the ordinary English manner is 92 and 1,968 
grains. 

The time required for the digestion of bread is 3^ to 
4 hours. Ten grains of dryish bread, when burnt in the 
body, produce sufficient heat to raise 5*52 lbs. of water 
1° F., which is equal to lifting 4,263 lbs. one foot high. 

The effect of eating 4 oz. of white home-made wheaten 
bread was to give maxima of increase in the quantity 
of carbonic acid evolved of 1*48 grain and 2*4 grains per 
minute on different persons. The quantity of air inspired 
was increased by 60 cubic inches per minute. The in¬ 
fluence was very enduring. (No. 95, frontispiece.) 

The law of this country inflicts penalties for the adul¬ 
teration of bread, and prescribes that when ordinary 
bread is sold over ibe counter it shall be sold by weight. 
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BO that a quartern loaf ahaH weigh 4lbB., and half B 
quartern lo^ 21bs.; and the price of the loaf varies oidy 
with the price of flour. 

This subject has always attracted the attention of 
Governments, so that in the reign of Edward IV. we 
find it stated that the Lord Mayor ‘ did sharpe correc¬ 
tion upon bakers for making bread otherwise than of 
floure and light of weight, and caused divers of them 
to be put in the pillory.’ 

At a later period the assize of bread by the Court 
of Mayor and Aldermen of London prescribed the weight 
and price of bread, as shown in the following precept, 
copied from a Bill of Mortality, No. 28, London, Tues¬ 
day, the 27th day of June, 1775:— 

* WltiKES, Mayor. 

The Assize of Broad, set forth this 13th day of 
‘ London, June, 1775, by order of the Court of'Mayor and 
to wit. Aldermen of the said city, to commence and take 
_ place on Thursday next, and to bo observed and 
kept until the further order of the Lord Mayor of the said 
city, or the said Court of Mayor and Aldermen, by all persons 
who shall make, or bake for sale, any bread within the juris¬ 
diction of the said Court of Mayor and Aldermen, that is to say, 

lb. oz. dr. 

The penny loaf, or two half-penny f Wheaton 0 8 11 
loaves, to weigh . . . (.Household 0 11., 9 

.The two-penny loaf . . . 1 7 3 

The three-penny loaf . . . {^„*r2ld 2 1 12 


Jb be told/or 
lb. os. dr. 


i. 4. /. 


The,p«tkloaf.tow«gh}l7 6 0 ® 

Thahdf-peckloaf . } 8 11 0 ^ « 

lit. quartern loaf . | 4 « 8 ® 


a II n /Wheaton 14 0 
* “ ® XHouMhold .10 0 

” \Hoiiselioldli? .0 0 0 


8 0 
t?0 0 & 
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Note. —^All loaves, if complained of^ must be weighed before 
avtnagistratc wiiihiit twenty-four hours after baking, or ex¬ 
posing thereof to sale, and must be according to the respective 
weights in the above table. 

Sixteen drachms make an ounce, and sixteen ounces 
pound., 

Item. —^It is hereby ordered and appointed that no person 
within the jurisdiction aforesaid sh.'ill, after Wednesday next, 
until the further order of the Lord Mayor, or of the said Court 
of Mayor and Aldermen, make, or bake for sale, or sell or 
expose to or for sale within the jurisdiction aforesaid, any 
half-quartern leave's. 

And the better to distinguish and ascertain the two sorts of 
bread hereby ordered to bo made, one from the other, there 
is to bo imprinted and marked on- every loaf of bread which 
'shall bo made, sold, carried out, or exposed to or for sale 
within the juHsdiction afore.said as wheaten bread, a large 
Roman W; and on every loaf of bread which shall be made, 
sold, carried out, or exposed to or for sale within the jurisdic¬ 
tion aforesaid, as household bread, a large Roman H. And 
the penalty for every omission is twenty shillings. 

R. I. X. 

The price of salt, set by order of the Court of Lord Mayor 
and Aldermen, dated tlie 21st of October, 1735, is five shillings 
the bushel, 56 lbs. to the bushel, and so in proportion for any 
lesser quantity; and whosoever sliall sell at a highhr price, or 
shall refuse to sell at the price aforesaid, forfeits five pounds.* 


CHAPTER XXVI. 

BARLEY^ MASLIN ARB RYE-SCOTCH ARB PEARL 
BARLEY—OLUTER. 


Bablet (Hordeium) is now rarely nsed in this country 
for the preparation of solid food, but is chiefly devoted 
to the preparation of malt and the manufacture of ales 

0 
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and spirits. It is, however, eaten as bread in certain 
parts of South Wales and in the Northern Counties, 
and is sometimes added to wheat flour in making brown 
bread. It is also largely eaten, and is still the ordinary 
&rinaceous food of the peasantry and soldiers in certain 
parts of the Continent, and in parts of India and other 
Eastern countries. 

When used whole as food it is first parched, as in 
many districts of India, and was so given by Boaz to 
Buth, and referred to at a yet earlier period. Mrs. Finn 
writes from Palestine:—‘ It is still usual for reapers, 
during barley harvest, to take bunches of the half 
ripe wheat, and singe or parch it over a fire of thorns. 
The milk being still in the grain it is very sweet, and 
is considered a delicacy.* When baked into bread it 
has a brown colour, and although rough it has a 
sweetness and a moist consistence which are not dis¬ 
agreeable. It is sometimes adulterated with ‘ Jonathan.’ 

The composition of barley-meal is as follows, in 100 
parts:— 

No. 66. 

Water 16 Albuminous and allied substances 6’3 Starch 09*4 
Sugar 4*9 Fat 2'4 Salts 2'0 

The quantity of carbon and nitrogen in 1 lb. of barley • 
meal is carbon 2,500 grains, nitrogen 93 grains. 

Hence it is not equal in nutritive value to wheaten 
bread, but its cost being less it is possible to obtain 
more nutriment from that source for a given sum 
than from wheaten bread. As, however, there is good 
reason to believe that a larger proportion passes off by 
the bowel undigested, it may be really a less economic^ 
food. When it is added in small quantity to the 
whole-iqeal bread made of wheat, it certainly keeps the 
bread moist, and improves the flavour. 

The special quality which it possesses is its reo^y 
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cciiTersion into saccharine matter in the process of 
malting, as will be described in the chapter on beer, 
while it is also well fitted to produce alcoholic spirit 
and other elements of ale. 

The German Wdaa-hier is made from a mixture of 
wheat and barley. 

A mixture of barley meal and wheat fiour is in very 
general use among the poorer (not the poorest) classes 
in India, the proportion of each being equal, as at 
Gouda, or one-quarter barley meal and three-quarters 
wheat flour as at Bareilly, or one-seventh barley meal 
and six-sevenths wheat flour as in Meerut, and often¬ 
times the husks of both grains remain in the meal. 

Scotch and pearl barley appear to be very different 
foods from ordinary barley, and in fact they are used 
rather as rice than barley. They are never made into 
meal or bread, but are used whole in puddings, and seem 
from their flavour and thickening properties to occup}' 
a position between wheat and rice. They are, however, 
prepared from one of the species of barley by the 
removal of the husk, as in the instance of the Scotch 
barley, aud by further polishing and rounding, as in 
the pearl barley. They are much approved as a farina¬ 
ceous and mucilaginous ingredient in puddings, and 
when prepared witli new milk and flavoured with sugar, 
if not spices, produce a delicate and delicious food. 

The ultimate chemical composition is as follows, 
besides oxygen and, hydrogen, per cent.:— 

No. 66. 

C. 38 N. 1-3 

The quantity of carbon aud nitrogen in one pound is 
2,656 and 91 grains. 

The time required for their digestion when boiled is' 
twice that of rice, viz., two hours, but less than that of 
wheat. 
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Maslin is a mixed product grown in Yorkshire and 
other northern districts of England, and is composed of 
two or three parts of wheat and one part of rye; hut it 
id not very extensively used at the present time. 
Neither rye nor barley is preferred to wheat in the 
production of bread, for the colour of the bread is less 
white and the flavour is rougher than that of white 
wheaten bread. Moreover, as rye is inferior to wheat 
in nutritive elements the mixed product is less valuable 
than wheaten flour alone, so that it is only as an inferior 
food selling at a lower price than wheat that it is 
accepted. At the same time the admixture of rye with 
wheat is not disagreeable as a change of food, and bread 
prepared from maslin is more agreeable, if not more 
nutritious, than that from thirds or fourths wheaten 
flour. 

Rye {Secale cereale) is grown on light soils in various 
parts of the country; but chiefly in the north of Engla nd. 
It is, however, a product of less importance now than 
formerly, since bread is rarely if ever made in England 
from rj'e flour alone, and when it is used it is mixed 
with wheaten flour. It is inferior to wheaten flour in 
nutritive properties, flavour and digestibility, but it is 
still used in some parts of the Continent and particu¬ 
larly in Russia. 

^e Russians also use this grain for the preparation 
of a fermented liquor called Qwas. 

The following is the composition of rye meal in 100 
parts;— 

No. »7. 

Water 16*0 Nitrogenous 8‘0 Starch 69‘5 Sugar 3*7 Fat 2'0 

Salts I'S 

There axe 2,660 grains of carbon and 88 grains of 
nitrogen in 1 lb. of the meal. 

A diseased state of this grain is the well-known and 
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highly poisonous ergot of rye {8ecale eomutum), by 
which many persons have been poisoned. It is a valu¬ 
able medicine, but when taken incautiously produces 
convulsions and gangrene. 

Gluten. 

This is a most important part of food, and represents 
the nitrogenous element of grain to an extent varying 
from nine to sixteen per cent. It may be- obtained by 
washing the flour of wheat or any other grain until all 
the stiirch has been removed, when it is a tenacious 
colourless substance, known in ancient times as birdlime 
and used for catching birds. It can scarcely be regarded 
in this state as a food, since it is not agreeable, neither 
can it be entirely masticated. As, however, it is so 
important a principle of food, it was desirable to deter¬ 
mine its influence, and after eating all the gluten which 
could be washed out of four ounces of wheaten flour, we 
found it produce a maximum increase of 0-84 grain 
of carbonic acid and of 11 cubic inches of air per 
minute in the i-espiratiou. It m-ay bo added, that in 
this effect it is very similar to albumen, gelatin, and 
other animal compounds, having the same chemical 
constitution. Hence gluten is an exciter of the respi- 
i-ation in a degree beyond the respiratory material 
which it supplies. 


CHAPTER XXVII. 

SUCCULSm' rE&ETABLES. 

The class of succulent vegetables is a very large one, 
and is valuable both for its nutritive and saline consti¬ 
tuents, by which it is at once a food and a medicine. 
It will not be possible for us to enter into very large 
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detail, but it will suffice to group the various members of 
the class in three divisions: one of which will be repre¬ 
sented by the Potato, the second by Cabbage, and the 
third by Mushrooms and Lichens. 

A .—Potato and similar Foods. 

Of all kinds of fresh vegetables grown in temperate 
climates, none is so valuable as the potato {Solatium 
tuberosum), when we have regard to its agreeable flavour 
Mid nutritive and medicinal qualities, so that it is eaten 
daily by almost every family,,and with the addition of 
butter-milk or skim-milk, was until recently nearly the 
sole support of a whole nation. 

It was introduced into tliis country from Chili in the 
sixteenth century; but in hot climates it is very gene¬ 
rally supplanted by the sweet potato, artichoke, and 

similar vegetables; and in the Arctic regions, oil and 

other animal foods are substituted for it. Hence it may 
be said to be practically excluded from the hottest and 
coldest parts of our globe, whilst in reference to more 
moderate temperatures it may be remarked that it is 
influenced by comparatively slight conditions of soil 
and climate, for it grows of very different qualities in 
various parts of this country, and is a better crop in Tas¬ 
mania than in the neighbouring continent of Australia... 

The best known varieties of potato do not differ v^y 
greatly in chemical composition, and are selected less dh 
that ground than according to the taste of the 
vidual as to the hardness or mealiness of the tuber after 
it has been cooked; yet there is some diffeience in 
flavour which influences the selection. Thus some are 
called waxy or watery, as, for example, young potatoes, 
and those grown in the bog lands of Ireland and Scot¬ 
land, whilst. others are mealy, as the York Begents, 
grown in Yorkshire and other parts of this country. 
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Tlie varieties which are brought into the market are too 
numerous to warrant a reference to them here, but it 
may be added that hut few vegetables have received and 
rewarded better selection and cultivation. 

The proximate elements necessarily vary much with 
the season, kind, ripeness, and soil, so that the analyses 
differ much among themselves, but a good average com¬ 
position per cent, may be stated as follows:— 

No. 68. 

Water 75 Nitrogen 2'1 Starch 18'8 Sugar 3-2 
Fat 0'2 Salto 0'7 

The ultimate composition, besides oxygen and hydro¬ 
gen, may be stated to be, per cent.:— 

No. 69. 

C. 11 N. 0 35 

Tlie relative value of potatoes is determined in a 
geneml maimer by their specific gravity, just as a similar 
estimation is made of an apple or an orange by weigh¬ 
ing it in the hand, for the heavier in relation to bulk is 
any given potato, so is the greater amount of starch. 
If several potatoes be tlirown into a strong solution of 
salt, and water be added until some of them sink and 
others swim, the specific gravity of the saline solution 
will be that of the potatoes as a whole. 

J. J. Pohl found tlie following relation between the 
specific gravity and the proportion of starch;— 

No. 70. 


Bp. Gr. 

Stuch in too parU 

1-090 

1638 

1-003 

17-11 

1-099 

18-43 

1-101 

18-98 

1-107 

20-45 

1-110 

21-32 

1-123 

24-14 


The quantity of ash or saline materials present in 
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100 parts of the fresh potato, varies with the kind, as 
shown by T. J. Herepath. Thus:— 

No. 71. 

Fortyfold 0-88 Prince’s Beauty 1’08 Maggie 1'09 

Azbridge Kidney 1-27 White apple 1'30 

The proportion of potash in the salts of potato is 
very large, and does not vary much in the several 
specimens examined, the limits being 53’03 per cent, in 
the Fortyfold, and 55*73 per cent, in the Maggie. 

Potatws are deficient in mineral matter, so that they 
are unfit to be a sole food, but that defect is supplied 
by the addition of hard water, milk, and other elements 
of food. 

There are 760 grains of carbon and 24 grains of 
nitrogen in 1 lb.; so that more than 2^ lbs. of potato 
are required to equal 1 lb. of bread in carbon, and more 
than 3^ lbs. in nitrogen. Hence when potatoes are 
Id. per lb., and bread 1 ^d. per lb., the former are two to 
three times dearer than the latter, but the former are 
valuable for their juices in addition to their nutritive 
elements. 

New and waxy are said to be less digestible than 
old and mealy potatoes, but the time required for diges¬ 
tion may be regarded as nearly No. 72 .— Potato. 

the same as for bread, viz., 
from 2^ to 3^ hours. 

The potato disease, which 
produced so much distress in 
Ireland and elsewhere, was 
accompanied by the produc¬ 
tion of a fungus and the de¬ 
struction of starch in the 
starch cells, as is represented 
in the following drawings. ^ 




SUCCULENT VEGETTABLliS. 


20t 


No. 72.— Disbasw) Potato. 

B 0. 


B. The Mtno affcr tho of pormlntt* 

tlon or In a of liiM hms when tbo G* The funpiis in the disetuied )>otato is shown 
starchcoiis bavoUtu niiioxoil,i^xcept at (ft),and tbchealtbystarcbcells (Uany) 

at (a). at (a). 

The kinds of potatoes which were found in Cam¬ 
bridgeshire to be the least subject to the disease were 
Myatt’s Ash-leaf Kidney, the River Royal Kidney, the 
Nonpareil Prqlific, and the Rock. 

10 grains of potato consumed in the body produce 
heat sufficient to raise 2‘6 lbs. of water 1° P., or to lift 
1,977 lbs. one foot high. 

Potatoes and similar vegetables should be well cooked, 
with a considerable degree of heat. If it be intended 
to boil them, they should be placed at once in hot 
water; and if to be roasted, the oven should be mode¬ 
rately hot, and care taken lest they should bum. When 
peeled and soaked in cold water a largt*r proportion of 
the fecula will be extracted than is desirable, and with 
a slow oven the peel will be hardened and thickened. 

The water in which potatoes have been boiled is not 
used as food, for it is not only nearly destitute of 
nutritive matter, but is said to contain substances which 
are deleterious to health. 

In my experiments, the effect of eating good pota¬ 
toes, whether new or old, was less than that of rice. 
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In two experiments 8 ounces increased the carbonic 
acid evolved in the respiration by 1‘27 grain per 
minute, and the quantity of air inspired by 52 cubic 
inches per minute. The rate of pulsation and respira¬ 
tion was slightly lowered. {Phil. Trane. 1859.) 

There are many vegetable productions which some¬ 
what resemble potatoes in flavour or quality, and are 
not very inferior to them as food, to which we will 
now briefly refer. 

The sweet potato {Batatas ednlie) is rarely used, 
although it is not unknown in this country; but is in 
daily use in Central America, the West Indies, and in 
many other hot countries where the common potato 
does not grow or cannot be obtained. 

The cassava {Manihot utiliesima), from which meal is 
obtained, is not a bad substitute for potato, and is in 
common use in Central America and India. 

The red yam {Dioscorea alata) is a similar food, and 
grows over a very extended area. It is particularly 
appreciated by the negroes, but Europeans do not 
prefer it to the potato. 

The Dioscorea batatas, or Chinese )'am, has the fol¬ 
lowing composition, per cent., according to Fr6roy:— 

No. 73. 

Water 79'3 Starch 16. Nitrogenoue 2'9 Fat, &c. 1*1 Salts 1‘1 

The common yam {Dioscorea sativa) is said by Suersen 
to yield 23 per cent, of starch. 

The common artichoke {Cynara Seolymus) and the 
Jerusalem artichoke {Helianthus tuberosm) (perhaps so 
called as a corruption of the Italian name Girasole or 
Suntumer) are well known foods, both in temperate and 
hot climates, and are highly nutritious, whether cooked 
alone or mode into soup. They contain a 
amount of salts, of which, 55*9 per cent, is potash, in 
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the Jerusalem artichoke, whilst there are potash, soda, 
lime aud magnesia, with sulphuric and phosphoric acid, 
with silica and salts of iron. The leaves are used as 
fodder for cattle in the United States of America, and 
contain salts which yield 40 per cent, of lime. 

There are numerous plants in Chili and the neigh¬ 
bouring States, which produce edible tubers somewhat 
resembling the common potato, such as the Ullucus 
tvheroam, Oxalie crenata, 0. tuberosa, aiid Arracacha escu- 
lenta. In North America the tubers of the Apios tvhe- 
rosa and the prairie turnip, which are twining plants of 
the leguminous order, are eaten as food. 

The great value of such tubers as food is well shown 
by the contrast in the chemical composition of the 
apios and the potato as made by Payen:— 


Nitrogenous matter . . 

No. 74. 

• • 

Apios 

4-6 

Potato 

1-7 

Fatty matter . . . 

• • 

0-8 

0-1 

Starch, sugar, pcctoso, &c. 

• • 

33-65 

21-2 

Cellulose and epidermis . 

• • 

1-8 

1-5 

Inorganic matter . . 

• • 

2-25 

1-1 

Water .... 

• • 

67-8 

74-4 


Turnips vary in nxitritive qualities and flavour, so 
that the Swede variety is far more nutritive than the 
white, but the flavour of the latter kind is preferred as 
the food of man. They are also much less valuable as 
occasional foods than carrots and parsnips. The follow¬ 
ing is the ultimate composition of turnips and carrots:— 

No. 75. 

TnrnliM 

f - —— - Canots 

Bvode White 

Carlion ... 4'6 3-2 fi'S per cent. 

Nitrogen... 0’22 0*18 0*2 „ 

The following is the quantity of carbon and nitrogen 
(in grains) contained in 1 lb. 
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No. 76. 



Tnniliis 
_ ^ 

Ourrots 


f - 

B^veda 

White 

Car1x>n 

. a 304 

173 

384 

Nitrogen 

. . 16-8 

11-2 

14 

The proximate elements in 

100 parts are 

• 


No. 77. 


Tnrnips . . ^ 

r Water 91 

Nitrogenous 1*2 

Starch S'l 

Sugar 2'1 

Fat 

Stilts 0’6 

Carrots. . 

r Water 83 

Nitrogenous 1'8 

Starcli 8'4 

L Sugar 6-1 

Fat 0-2 

.Salta 1-0 

Parsnips . . -j 

r Water 82 

L Sugar S'8 

Nitrogenous I'l 
Fat 0'5 

.Starch 9-8 
Salta 1-0 


The time required for the digestion of parsnips and 
carrots varies from 2^ to 3^ hours. 

Ten grains of can’ot, when consumed in the body, 
produce heat sufficient to raise 1‘36 lb. of water 1® F., 
which is equal to lifting 1,031 lbs. one foot high. 

Beetroot. 

This valuable food {Beta vulgaris and B. Cicla) must be 
considered apart from other vegetables, on account of 
the large proportion of saccharine matter which it con¬ 
tains, a quantity so large as to enable our French 
neighbours, who lack sugar-producing colonies, to pre¬ 
pare nearly all their sugar from it, and even to export 
sugar to this country in competition with the cane 
sugar which we import. It is also grown extensively 
in Germany and Russia for this purpose, as well as fdr 
the distillation of alcohol. Its production for sugar has 
been tried unsuccessfully in this country, although sugar 
factories and distilleries were established here. 

It has been shown that carrots and parsnips possess 
an unusual amount of sugar, but beetroot exceeds them 
in this respect. Thus the amount of sugar in parsnips, 
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carrots, and beetroot is 5*8, 6*1, and 8*0 to 10*0 per 
cent, in their order. 

The proximate composition in 100 parts is, according 
to Payen:— 

Ko. 78. 

Water 83'6 Sugar 10*8 Fectose, &c. 0*8 Nitrogenous 1’8 
Salts and j[)ecten 3*7 

There are 350 grains of carbon, and 17^ grains of 
nitrogen in each pound. (Lawes and Gilbert.) 

The time required for its digestion is greater than 
that of similar sugar-yielding foods, and even greater 
than that of bread, viz.: 3| hours. 

There are other plants used as food which are not 
tuberous, and may be called fruits or vegetables in¬ 
differently, but as they are not eaten uncooked, we 
shall refer them to the latter, and mention a few of 
them in this place. 

The bread-fruit tree {Artocarpm incisa), growing to 
the size of the largest oak, provides a farinaceous 
fruit which has so much the appearance and dietetic 
qualities of food as to resemble fine white wheaten 
bread, and to be called bread. It grows freely in the 
Indian Archipelago and the islands of the Pacific, and 
is a chief article of food to the inhabitants. It pro¬ 
duces a fruit singly, or in clusters, about the size of a 
child’s head, which in its early stage contains a 
thickish milk, whilst in the second shige it is fibrous 
and pulpy, and in the third juicy and rotten. It is 
edible at all its stages of development, but is usually 
cut for food in the second stage. 

This fruit is usually cooked before being eaten, and 
the process is carried on in a hole of the earth. It is 
cut into several pieces and the core removed, after 
which it is placed on heated stones for half an hour 
in layers, alternating with layers of leaves. When 
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ready for eating, it is brownish on Jlie outside with a 
yellowish pulpy substance in the inside, resembling 
somewhat the inside of a white wheaten loaf. 

The following is its chemical composition per cent.:— 

No. 79. 

Water 68 Starch 14 Albumen 3 Gluten and woody fibre 19 

The plantain {Musa paradisiaca) bears a long fruit, 
which is cooked like other vegetables. The tree will 
produce 133 times more food in weight than the same 
space of ground could if cultivated with wheat, and 44 
times more than if planted with potatoes, but the 
nutriment is not equal to that of wheat. 

The juices contain very valuable salts as shown by 
the following analysis, per cent.;— 

No. 80. 

Potash 25'27 Soda 9-62 Lime 16'8S Magnesia i>'0 

Alumina 0-87 Chlorine 6-3 Sulphuric anhydride 0-96 

Phosphoric anhydride 0 87 Silica 0-81 and Carbonic anhydride 34-17 

The horse plantain grows in Ethiopia and South 
Africa, and bears a fruit a foot in length filled with 
hard blank seeds, which are fried in butter and eaten. 

The kemmaye is described by Burckhardt, in his 
* Notes on the Bedouins and Wahabys,* as a favourite 
dish which forms the chief vegetable food whilst it lasts 
of those people, as also those of Damascus and Eastern 
Syria. It lies about four inches under the ground, and 
at length by growth throws up a little mound of earth, 
over which the camels may stumble. It is dug up and 
boiled in milk or water until it forms a paste over 
which butter is poured, or it is eaten when washed with 
butter. Thero are three species, distinguished by their 
colour, viz., block, white, and red, but all alike resemble 
the truffle in shape and appearance. 
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B .—Cahhage andl timilwr Green Succulent VegetMes, 

Numerous green vegetables as borage, radish, turnips, 
parsley, cabbage, mustard, hyssop, mint, rue, spinach, 
onions, coriander, rosemary, fennel, chervil, and also 
mushrooms were in common use in this country among 
our Saxon ancestors; and we find the following recipe of 
the fourteenth century for the preparation of a salad, 
which in this point of view may not be without in¬ 
terest:-- 

‘ Salat. 

‘ Take Psel, Sawge, garleo, chiboVi, oynons, leek, borage, myn’t 
ponect, fend, and ton trcssis (cresses), rew, rosemaiye, 
purslaiye, lane, and waischo horn clone, pike hem, plok he 
small wip pbn (thine) hand and myng hem wel with rawe oilc:, 
lay on vyneg' and salt and sne it forth.’ 

This represents the least nutritious class of vegetable 
foods, and is perhaps less valuable for its direct nutritive 
elements than for its indirect and medicinal saline 
juices. With so great a variety in common use as the 
common cabbage {Braeeica) ; Brussels sprouts {Braseica 
oleracea) ; broccoli {B. oleracea italica) ; turnip tops 
(B, rapa); cauliflower; spinach {Spinacta spinom ); 
water-cress {Naeturtium officinale), &c., there vrill be 
some dilBference in chemical composition, but for all 
practical purposes it will suffice if we take cabbage as 
a type of class in which the leaves are used as food. 

Anderson found the following difference in com¬ 
position in the leaves of the common cabbage per cent.: 



No. 81. 

Voongrfatnt 

KlpeOntar 

IMVCI 

LenTM 

VTfttwf . . . , , 

. 91-8 

911 

9«'4 

NitrogsBOUB.... 

. 'a-i 

1-6 

0-9 

Woody g«m and lugu 

. 4fi 

A-0 

41 

Ach or Mkltt . , 

. 1-6 

2-9 

0*8 
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It may be stated generally that there are 420 grains 
of carbon and 14 grains of nitrogen in 1 lb. of cabbage 
and mixed vegetables. 

It would not be possible to sustain life for a length¬ 
ened period upon such substances alone, since the 
quantity required to supply the requisite food would 
exceed the rate of digestion and the limits of the human 
stomach, but they are nevertheless most agreeable and 
useful adjuncts in their season. They should be well 
cooked, and indeed it is said that they cannot be too 
much cooked, but even then they are not so quickly 
digested as certain kinds of animal food, but require 
from 2| to 4 hours. 

10 grains of cabbage when consumed in the body 
produce heat sufficient to raise 1‘12 lb. of water 1® F., 
which is equal to lifting 834 lbs. one foot high. 

The nettle {Urtica dioica), a well-known weed, is some¬ 
times used in this country and more frequently on the 
Continent as a table vegetable in the early spring when 
it is yet young and tender, but probably less for its 
nutritive qualities than for the medicinal virtue of its 
juices. It is boiled with a little soda, and served like 

apinach, or it is perhaps more frequently boiled in water 

or milk and the juice alone taken. 

The charlock {Sinnpig arvensis) and the dandelion 
{Taraxacum dens leonis) may also be eaten as green 
vegetables. 

The goatsbeard {{pragopogon orientalis) grows near 
the line of perpetual snow, and forms a principal article 
of fresh vegetable food in the dietary of Kurdistan. 
The stem is peeled and eaten raw, and makes an agigee- 
able salad in the European manner. ' 

Fennel (Faeudculum vulgare) was eaten in Bag^nd 
many centuries ago, and is still used as an aromatic 
vegetable in the cooking of fish, but in various ^lastern 
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countries the stem is eaten like rhubarb stalks, and 
offers an agreeable acidity. 

Toraatos. {Lycoparsicum esculmtum) may be eaten 
raw, or cooked, and made into an agreeable sub-acid 
sauce. 

Vegetable marrows {Oueurhita ovifera) are grown very 
rapidly, and having a mild agreeable flavour are a 
favourite food. 

Cucumbers (Cucumis sativua) are a favourite vegetable, 
which some eat in lumps with or witliout the skin, 
whilst others carefully peel it, cut it up into thin slices 
and plentifully flavour it with vinegar and pepper. 
There is much difference of opinion as to the digesti¬ 
bility and general wholesomeness of this food, but whilst 
it may be admitted that the flavour sometimes repeats 
itself in the mouth for some time after it has been 
eaten, and that if made acid with vinegar and eaten in 
large quantity, it is very apt to cause pain at the 
stomach, less evil will follow its use when cut and eaten 
like any other vegetable. It is also said that an un¬ 
wholesome property resides in the skin, and in tlie fluid 
which drains from the pulp, but without good grounds. 
The seeds, which are numerous, should be removed, and 
the pulp should be well masticated. 

The pumpkin {Cwnirbita Pepo) grows to an enormous 
size in both temperate and hot climates, but is not 
highly appreciated in this country as a culinary vege¬ 
table. It somewhat lacks flavour; and has a tendency 
to toughness, and certainly cannot compare favourably 
with the vegetable marrow and analogous plants. 
Gourds were in common use in England in the four¬ 
teenth century. 

Sea kale {Orambe maritima) is a delicate and even 
delicious vegetable, when grown in perfection and well 
cookedk 


V 
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■Rhubarb {Rheum)y is a vegetable growing lapidly and 
yielding an agreeable sub-acid juice. It is tot some 
tastes the most agreeable of its class, quite equal in 
flavour to gooseberries, apples, or other fruit which 
are usually made into pies, and it should be ranked 
with fruits rather than with ordinary garden vegetables. 
The juice yields a considerable quantity of saccharine 
matter, and makes a good home-made wine. The well- 
known medicinal quality of rhubarb resides in the root, 
but the English cannot compare with Turkey rhubarb as 
a medicine. It is carefully cultivated, and a number of 
choice varieties have been produced. Those grown in 
the market-gardens near London produce an early crop 
of leaves, and have a fine flavour. 


0 .—Mushrooms and Lichens. 

Mushbooxs. 

Much difference of opinion exists as to the varieties 
of mushroom {Fungi) which may be eaten with safety, 
since some allow but few, whilst others believe that 
nearly all may be eaten with impunity. In the first 
view they may be regarded as luxuries or as condi¬ 
ments and agreeable adjuncts to food, whilst the sup¬ 
porters of the latter look forward to the time when 
they will become important and generally used foods. 
With every desire to see substances used as food, which 
may be so rapidly and cheaply grown, it is impossible 
to ignore the cases of poisoning from mushrooms, which 
have been recorded. The discussion would occupy too 
much of our space, and we shall therefore leave it to be 
dealt with by an able writer in the present Series. 

Mushrooms generally consist of about 90 per cent, of 
water, aud 10 per cent, of cellulose^ with salts and 
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acids. Sohlossberger and Dopping give the following 
elements in 100 parts of dried mushrooms:— 

No. 82. 


Agariciu Canthamllus 


Nltngm 
. 3-22 

Asb 

11-2 

„ Bnrauls . 


. 4-2S 

9-S 

„ glutinoRUB . 


. 4-61 

• 4-8 

„ doliciosas . 


. 4-68 

6-9 

„ muMarina . 


. 6-34 

90 

„ arvpusia . 


. 7-26 

19-82 

Boletus aureus . 


. 4-7 

6-80 

Usnlalea qnerrina . 


. 3*19 

3-1 

Polyporus fomontarius 


. 4-46 

3-0 

Lycoperdon echinatum 


. 6'18 

6-2 

we estimate the composition on 

the dry matter. 


we must allow that these substances are highly nutri¬ 
tions, ranking indeed with the most nutritious of vege¬ 
table products; but such would scarcely be a practical 
view, for the bulk of fresh mushrooms to obtain a given 
quantity of nourishment would be too great to allow 
them to be used as a necessary food. About seven 
|)ouuds weight of mushrooms would supply the minimum 
requirements of a day in nitrogen, assuming that all the 
material is digestible. 

It is said, that mushrooms of the edible kinds which 
grow under‘trees are not always harmless, and that they 
should be gathered in the open field and when of com¬ 
paratively small size; but they may be grown readily in 
dark cellars with plenty of manure, without poisonous 
qualities. Some persons eat them when raw, after peeling 
off the outer skin; but it is more common to roast or fry 
them with a little butter, pepper and salt, or to add them 
to sauces when served with meat. Perhaps they are at 
present the most useful in the preparation of ketchup, 
which is one of our most agreeable and harmless con¬ 
diments. 

Truffles are now a favourite food and belong to this 
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class of vegetables. The common variety {Tvh&r eiba- 
rium), called also black truffles, grows in many parts of 
England, as the downs of Hampshire, Wiltshire, and 
Kent, but more abundantly in the southern parts of 
Europe, and varies in size from a nut to a potato. It 
grows about a foot under the ground, whence it is dug 
up, and it is said to be found by dogs which have been 
trained to the search. A white variety {Rhizopogon 
albus) also grows in this country and in Germany, and 
appears partly above ground. 

They are very costly in relation to the nutriment 
supplied j but are aromatic, agreeable, and fasiiionable 
foods. 


Seaweeds and Lichens, 

There is very little doubt that there are valuable foods 
in this class of vegetables, but they have not yet bfeen 
generally eaten. The inhabitants of the sea-coast, and 
particularly in the Orkneys and other isolated localities, 
where the people are frequently on the brink of starva¬ 
tion, have long had recourse to them, and in inland 
districts the inhabitants are aware of the existence of 
Iceland and Carrageen moss, and of laver as an agree¬ 
able adjunct to roasted mutton. 

In chemical composition they appear to rank high, 
since they are said to contain 10 to 15 per cent, of nitro¬ 
genous and 60 to 70 per cent, of carbonaceous matter; 
but the flavour is not such as to lead to their general 
use. When steeped in water with a little so<k, thev 
lose the adherent salt and much of their bitterness, and 
may then be prepared as a mucilaginous food by long 
stewing in water, milk or soup. When eaten with 
meat, it is usual to allow the bitter flavour to lemain. 

Professor Stenberg found in the lichens of the 
Northern regions 29 to 33 per cent, of starch in-^Evemia 
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jubata, and 27 to 31 per cent, in Cetraria Mandiea, or 
Iceland moss, quantities considerably exceedinfj those 
in tbe potato, and there is reason to believe that the 
bitter flavour of the Evemia may be extracted. It may 
be interesting to add, that the reindeer moss {Cladonia 
rangiferina) contains but 1 per cent, of starch. 

Laver is the name given to a preparation of seaweeds 
(Porphgra laciniata and Ulva latmima), and is in some¬ 
what frequent use in London as an accompaniment to 
roasted mutton, and has an agreeably acid flavour. It 
may be eaten on bread, after thoroughly warming it 
with a few tablespoonsfnl of hock in a saucepan, and 
flavouring it with a little lemon-juice. It should be 
immediately removed, and whilst hot eaten on buttered 
toast. 


CHAPTER XXVm. 

FRUITS. 

A.— Succulent, 

This very large class of vegetable products comprehends 
ropi'esentatives from every hot and temperate climate, 
and offers the greatest variety of flavours, and those of 
the most agreeable character, of all vegetable and ani¬ 
mal foods. Many of them are too well known to render 
it needful to mention them, and the whole number is so 
large that it would be impossible to cite them; hut the 
English-speaking race, with their Asiatic and African 
experience, are probably better acquainted with them 
than all other races of the civilised world. 

The true position of these foods is less that of 
nutrients than of agreeable luxuries, for nowhere are 
they a food on wliich the life of man depends, whilst 
all races, however diverse in habits, eagerly seek alter 
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them as additions to their dietary. It is true that in 
hot climates they occupy a higher position as foods 
than in temperate regions, not, however, by reason of 
any superiority in their chemical composition, but from 
the necessity of obtaining food which does not greatly 
produce heat, and juices of an agreeable flavour to 
moisten the mouth, and to stimulate the sense of taste. 
In these respects they are but imperfectly appreciated 
in temperate and cold climates; and, it may be added, 
that the flavours of such tropical products as reach us 
are not by any means equal to those of the fruits im¬ 
mediately they are gathered. 

It must not, however, be inferred that we suifer 
from lack of fruits in this country which may not 
favourably compare with those of any clime, for our 
strawberry is probably unsurpassed in delicacy and 
lusciousness of flavour; and the pine-apples, melons, 
grapes, peaches, apricots, nectarines, and pears of our 
hot-houses excel tliose of any country. This is owing, 
however, not to our temperate climate, but to care and 
skill of cultivation and to the artificial climate which we 
provide for them. 

But with all this, the Englishman who has returned 
from India, Ceylon, or the West Indies longs for a fi^sh 
orange or cocoa-nut instead of the old and stale samples, 
which alone are within his reach, just os when in India 
fie would have been delighted with an English pear, 
apple, or bunch of currants, could he have gathered 
them from the trees. There is probably nothing in 
which Nature has been so bountiful to man, in whatever 
temperate or hot climate he may be found. 

It is a characteristic of all fruits that when ripe they 
may be eaten in their raw state, and of many, that they 
may be eaten cooked or raw. !niey consist essentially 
of two parts, viz., the juices, and the cellular structures 



SUCCULENT FBUITS. 


215 


add that, whilst the juices maj be readily transformed, 
the cells are not easily digested, and when possible are 
thrown away. This is readily seen in such a food as 
the orange and apple when not of good quality or not 
quite ripe. In such fruits as the strawberry, the pine¬ 
apple, the grape, and even the banana the cell-wall is 
very thin, and is easily broken up, so that its presence 
is not perceptible, and the digestion of it cannot be 
difficult. 

As a general expression, it may be stated of any fruit 
that the variety which yields the richest juices in the 
greatest quantity, whilst the cellular frame-work is the 
least perceptible on mastication, is the most preferred, 
and the most digestible. 

It is not necessary in a work of this class to enter at 
great length into the chemical composition of different 
fruits; but it is of interest to remark that chemical 
science has become so practical that the delicate flavour 
of the pine-apple, pear, strawberry, and other fruits are 
produced by the chemist in his laboratory, and that 
under the term ‘ essences ’ we may enjoy the agreeable 
delusion of believing that we eat the juices of choice 
fruits when the fruits themselves cannot be obtained. 

All fruits agree, however, in containing much fluid 
in i-elation to the solid matter, and in supplying sugar, 
acids, salts, and the various volatile essences on which 
their flavour depends. As an illustration, we may cite 
the following as the composition per cent, of the ripe 
grape:— 

No. 83. 


Bolnlili 


IiMotabta 


Onipe ragu . . 

. 13'8 

Skin, atonca, &c. . . 

. 2*6 

Tftrtanc «eid . . 

. 112 

PecOise . . 

•9 

Nitmgeooiu nutUer . 

. -8 

Miaaro! matter . 

•12 

Oum, fat, &C. . . 

. -6 



Saita . . • 

. *88 



Watar . . . 

»«*8 

. 
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The quantity of sugar varies with the different vine¬ 
yards, and as examples the following Bhine grapes may 
be cited;— 

No. 84. 

Per cent. P« cent. 

Kleinberger, quite ripe . 10'69 Oppenbeim, ripe • . 13‘d2 

White Austrinn . . . 13-78 „ over ripe . 16-14 

Red Aamannshauser, ripe . 17-28 Jobanniiherg . . • 19-24 

The dried grape or raisin and dried figs have been 
long in repute, and enter largely into the recipes of 
the fomteenth century. There are many kinds in use 
at the present day. Thus the muscatels, which are so 
much prized for dessert, are dried whilst hanging on 
the tree, and are thence called raisins of the sun. All 
the vine leaves around them are first cut away, and the 
foot-stalk is half cut off, after which the bunches are 
left undisturbed and the iiruit unbroken until they are 
carefully removed and packed in boxes. These ore the 
largest and sweetest raisins in the market, and sell at 
a very high price. The sultanas are the smallest which 
are sold under the name of raisins, and their flavour is 
very delicious. The former grow in Southern Europe, 
and the latter in Turkey. The ordinary raisins are 
produced from the ripe fruit, and are imported from 
France and Southern Europe, as well as from Asia 
Minor. They have greatly improved in quality and 
appearance within the last twenty years, and probably 
from the use of lye in which they are dipped before being 
dried. 

Currants from the Ionian Islands, which have been 
recently restored to Greece, are small seedless grapes, 
having less juice, and containing a less proportion 
of saccharine matter than the muscatels. 

Baisins and currants are used chiefly in the prepam- 
tioTi of paddings, but may produce good wine. 
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The date is the fhiit of a palm {Phmiat dadylifera), 
which grows extensively in the Sahara, Persia, and 
generally thronghont Asia and Africa, and bears bunches 
of fruit weighing 25 lbs., with perhaps 200 dates. It 
contains a very large quantity of saccharine matter, 
and is eaten when either fresh or dried; and so valuable 
is the tree that it is the chief source of wealth of the 
inhabitants. The fruit is largely imported into this 
country, and is highly esteemed, whilst where it grows 
it is nearly a necessary food. It contains, according to 
Reinsch, 68 per cent, of sugar, and 9 per cent, of pectin, 
besides other soluble substances, and water. 

The edible fig {Fims Carica) attains perfection in 
Southern France, Turkey, and the Mediterranean 
coasts, but it grows and is appreciated throughout 
Central Europe, Asia, and Africa, and ripens on the 
chalk soils of our own country. It has a more delicate 
and less satisfying flavour than the date whether fresh 
or dried. 

The mulberry {Mortis), both white and black, is an 
agreeable sub-acid fruit, well known in this climate even in 
^xon times, and ripening in the southern parts of the 
island. It contains more sugar than blackberries or 
bilberries, as shown by the following analysis of 
Fresenius (per cent.);— 


Water . . 

Ko. 85. 

HnllKrriea 
. . 84-707 

Bilbeniae 

77-6.52 

Blackberriei 

86-406 

Sugar . . 

. . 9-192 

5-780 

4-444 

Free acid . 

. . 1-860 

1-341 

1-188 

Nitrogenoua . 

. . 0-394 

0-794 

0-510 

Salta . . 

. . 0-366 

0-858 

0-414 


Cherries were grown in England in Saxon times, and 
used in the 14th century in the preparation of broth. 
They were called chyryse, and there is a Saxon word 
nearly resembling it. 
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The compositioii of cherries, according to Fresenias, 
is as follows, per cent.;— 




No. 86. 





Water 

Sugar 

Free add 

Kltrogenoiu and 
Fectinoua 

Salto 

Sour . . 

. 80-494 

8-772 

1-277 

2-656 

0-565 

Ruthrr sour , 

. 81-998 

8-568 

0-961 

3-520 

0-835 

Sweet black 

. 79-700 

10-700 

0-560 

1-680 

0-800 

Sweet light red. 

. 75-370 

13-110 

0-361 

3-189 

0-600 


The apple and pear were known in this country be¬ 
fore the Conquest, probably even before the Saxon inva¬ 
sion. Apple fritters, milk fritters and herb fritters were 
eaten in the middle ages, and in the 14th century were 
usually fried in oil or lard. They were eaten with 
honey or sugar, and much resembled the pancakes of our 
day. 

An apple tart was made as follows :—‘ Tak gods 
applys and gode spycis and figys and reysons and 
perys (pears), and wan they are well ybrayed colourd 
wyth safron wel, and do yt in a cofyn, and do yt forth 
to bake wel.’ 

Fresenius’s analysis of certain kinds of apples and 
pears is as follows, per cent, t— 

No. 87. 


Apples 

Water 

Sugar 

Free add 

Nltrogenoni and 
Pectlnous 

Salti 

Eoglish rennets . . 

82-04 

6-83 

0-85 

7-92 

0-86 

White dessert 

85-04 

7-58 

1-04 

2-94 

0-44 

English golden pippin 

8 -87 

10-36 

0-48 

6-11 


Peats 

Sweet red . . 

85-007 

7-940 

trace 

4-646 

0-384 


The custard apple obtained from Anotia reHetUata, 
growing in Sooth America, Africa, the East Indies, the 
Caribbean Islands, &c., is a fruit with a juicy pulp, which, 
when ripe, has the flavour of clotted cream and sugar, 
and is highly prized by rich and poor. The fruit varies 
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in different species of the order, from the size of an arti¬ 
choke to that of a melon, and in the latter case it has a 
reticulated appearance somewhat like a pine-apple. 

The alligator or Avocado pear is the succulent fruit 
of Persea gnitiesima. 

The guava {Pstdium) is both pear-shaped and apple¬ 
shaped, and grows generally throughout the East. It is 
aromatic, but not so agreeable as some other Eastern 
fruits, yet it is highly prized, stewed in wine, and for 
the excellent jelly which is obtained from it. 

The mangosteen, alligator, or Avocado pear, as well 
as the mammee apple, are favourite tropical fruits, 
whilst the prickly pear, which grows in Majorca and 
over extensive tracts of country of the Old and New 
World, has long been known, but is not a fruit much 
sought after by the English people. 

The pomegranate {Punica Granatum) grows exten¬ 
sively in the East and in Spain and Portugal. Its rind 
is a mild astringent, and its juice sub-acid. 

The banana {Mum mpimtum) is the prolidc fruit 
of an allied species to the plantain, growing in Ceylon, 
Africa, and very generally throughout the East and 
West Indies. It is of the form and size of a large 
finger, and grows in clusters, two or three feet long, 
containing |00 to 200 specimens. Its flavour is luscious 
and delicious, but a little cloying to the appetite, so that 
a great number could not be eaten at one time. It 
consists of a thick skin and an enclosed pulp, and the 
latter alone is eaten. The analysis by Corenwinder is 
as follows, in 100 parts; Water 73*9, cane sugar and 
grape sugar, &c. 19‘66, nitrogenous 4*82, cellulose 0*2, 
fat 0*03, with phosphoric anhydrid, lime, alkalis, and 
iron. 

There are two kinds of melon {Cueumis Melo and d- 
truHu») sold in oar markets, both of which are delicious 
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—the water melon {C. CitruUua) of Spain and 
France, and the mn^k-melon of our English glass¬ 
houses, but the latter is the more agreeable. 

The cannon-ball tree {Gouroupita Guiatienaia) has a 
fruit os large as an infant’s head, with a pulp of a 
vinous and pleasant flavour when fresh. 

The peach palm {Oulielma speciosa) grows in South 
America, and bears clu&ters of fruit with a flavour like 
chestnuts and cheese, and Mr. Bates reports a belief 
that it is more nutritious than flsh. 

A large number of delicious fruits have been intro¬ 
duced into our South African possessions, amongst 
which may be mentioned the grauadilla, yellow peach, 
white mulberry. Cape gooseberry, and the loquat. The 
latter is a delicious small apple, obtained from the 
Eastern Archipelago, with a juicy pulp and flavour 
between that of a gooseberry and peach, far excelling 
the English apple. It is the fruit of the Eriobntrya 
Japonica. 

Souari nuts are the seed of the Caryocar bulyromim, a 
very large tree growing in Guiana and other parts of 
South America. They are like the Brazil nut in 
flavour. 

Before quitting this part of the subject, it may be 
interesting to add, that when oranges are freshly 
gathered from the trees in the West Indies, the aro¬ 
matic essential oil in the skin is so pungent as to blister 
the lips and disorder the stomachy 

Strawberries, which trail on the ground in Great 
Britain, abound in many countries, and in parts of 
North America are so abundant in the woods as to 
feed a large detachment of soldiers. They are of 
delicious flavour, and grow on bushes three or four 
feet high. 
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Fresenius’s analysis of strawberries and raspberries is 
as follows, per cent.:— 


No. 88. 


StrawlxsrrlM BMpberrtw 


Water« • 

Wild 

. 87-019 

- \ 

CultiTAt«d, 
quite rlpo 
87-474 

Wild 

red 

83-860 

CullivatttJ 

roll 

86dd7 

Sugar . . 

. 4-660 

7-575 

3-597 

4-708 

Free acid . 

. 1-332 

1-133 

1-980 

1-356 

Nitri^enoua. 

. 0-667 

0-359 

0-646 

O -.544 

Fcctotu . 

. 0-049 

0-119 

1-107 

1-740 

Salts . . 

. 0-603 

0-603 

0-270 

0-481 


The pine-apple plant {Atunnassa saliva) grows in every 
hedge-row in Zanzibar, the East and West Indies, and 
very widely within the tropics, and has a flavour far 
more delicious than the same fruit when imported 
into this country. Tlie flavour is well imitated by 
a solution of pure butyricite of ethyl in eight or ten 
times its weight of alcohol, and is sold as pine-apple 
essence. 

A large portion of this class of fruits may be pre¬ 
served in an edible state for a lengthened period, after 
they have been detached from the tree, either by 
allowing thorn to dry, as in the case of raisins, Nor¬ 
mandy pippins, flgs, dates, apricots, and tamarinds, or 
by simply keeping them in a suitable manner, as apples 
are kept, so that they may be used at nearly all sea¬ 
sons of the year, or transported to other climates and 
distant countries. 

The preservation of fruit, whether produced in this 
countiy or prepared in other countries for exportation, 
is an art of great interest and importance, and has led 
to a very large commerce between nations. When not. 
effected by drying, as already mentioned, it is chiefly 
by being immersed in a preserving liquid, after being- 
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cooked. In reference to all saccharine fruits, the pre¬ 
serving material is sugar dissolved and boiled in the 
juices of the fruit, as in the preservation ^f goose¬ 
berries, currants, apricots, and strawberijeg; whilst 
oleaginous fruits, as olives, are preserved in salt and 
water. Much care is required. 

Plums, apricots, and peaches, were eaten by the 
Saxons in England, but probably not of the fine quality 
■of our own day. They are too well known to''*reqnire 
a description, and we shall simply indicate their compo¬ 
sition, per cent., according to Fresenius 


No. 89. 


FI Dins 

Water 

Sonar 

Free Acid NltmaeDooe Salti 

Greengages, yeliov . . 

80-84 . 

2-96 

0-96 

0-47 

0-318 

„ lan'e and sweet. 

79-72 

3-40 

0-87 

0-40 

0-398 

Mirabelle, common yellow 

82-26 

3-68 

0-68 

0-19 

0-670 

Apricots 






Ijiirge fine-Savoured 

82-116 

1-53 

0-76 

0-38 

0-76 

Small. 

83-66 

2-73 

1-60 

0-41 

0-72 

Peaches 






Large Dutch .... 

84-99 

1-68 

0-612 

0-46 

0-42 


Currants and gooseberries are amongst our most 
useful fruits and preserves, and grow as well in our 
Australian colonies and in America as in England, but 
are not suited to very hot climates. 

The following is the analysis of Fresenius, per cent.— 


No. 90. 


Ooeaeberries 
Small red . 

■ffoter 
. 84-831 

.Siiear 

8-23 

Free Arid 
1-58 

Nitrottenont 

0-38 

Salta 

0’60 

Yellow . 

. 8&'S64 

7-60 

1-33 

0-36 

0-27 

Large red . 

. 86-665 

8-06 

1-35 

0-441 

0-31 

Onrmnte 

White . 

. 83-42 

7-12 

2-63 

0-68 

0-70 

Red. . . 

. 86-27 

6-44 

1-84 

0-49 

0-67 

Very large red, 

. 85-366 

6-647 

1-69 

0-36 

0-62 
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But however-Taloable chemical analyses may he, iiiey 
afiPord bah a very idea of the differences which 

exist in 'iho ^voon and other qualities of these 
delicions ,#[^8; and althoaf^h such investigations are 
carried fa^er than ‘is here indicated, it would almost 
have 8ufi34%d for all questions of food, to cite one 
example fbr all of them. 

The rf^pfaant or wood apple {Feronia elepliantum) of 
Bengm*‘^hiakes a preserve of an unusually soft and* 
creamy flavour. The fruit is about the size of our apple, 
and the fleshy part which is adapted to this purpose is 
found' underneath a very hard woody rind. 

The mango, which grows generally in the tropics, is 
not only a luscious fruit, but makes a delicious preserve. 
It gro\ra to the size of a large Jersey pear, and encloses 
a very large stony seed. 

The fruit, known as Amatungula or Natal plum, and 
the Eei apple or Diugaan’s apricot, are African fruits, 
which make excellent preserves. The former varies in 
size from an olive to a plum, and possesses a milky 
fjuice due to Caoutchouc, and of an agreeable sub¬ 
acid flavour. The latter is a berry which in its fresh 
state is so acid os to be used alone as a pickle, but 
when preserved with abundance of sugar is most 
agreeable. 

The Carisaa Carandaa furnishes a good substitute for 
red currant jelly. 

The quince {Cydoiua) makes better marmalade than 
the orange. 

Preserved nutmegs {Myristiea) are perhaps tlie most 
arolnatic and delicious of all conserves, but they must 
be used when quite young before the seed has 
' begun to harden. The preserve is but little known in 
this country. 
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Preserved ginger {Zingiber officinale) when young and 
tender is prepared with sugar as a preserve in the East 
Indies and China, and large quantities are sent to Eng¬ 
land. It is a most agreeable addition to the dessert‘or 
to the tea-table. 

It is not necessary to refer to the fruits from which 
preserves and jelly are made in this countiy, which are 
not excelled by the fruits of any climate; but it may 
be added that for this purpose the fruit should be fresh 
and dry when gathered, and well boiled with an equal 
weight of fine loaf sugar. 

A review of the qualities of these productions enables 
us to place them in the first rank of subsidiary or 
luxurious foods, since they supply an agreeable and re- 
iieshing material when taken alone or with other foods 
which in health is desirable, and in disease almost 
necessary to life. They may be taken by the sick when 
nothing else is desired^ and by acting upon the sense of 
taste may ultimately induce the invalid to cat food 
of a more nutritive character. 

Moreover, ceitain of them approach nearer to foods 
than others, so that, for example, the olive as a fruit is 
less luscious than the more succulent fruits, but it has 
the two advantages of offering a true food in the form 
of oil, and of stimulating the appetite when pickled: so 
that in the former it is the servant of the poor and ill fed, 
and in the latter of the rich and over fed, but in its 
fresh state it is eaten daily by poor and rich alike, both 
as an agreeable fruit and a true food. 

In their indirect action as the producers of wines and 
alcohols, they exert a totally different influence which, 
whcfther it be analogous to that of food or not, is of 
almost universal use, and exercises an influence for good 
or evil, second only to that of necessary foods in the 
maintenance of life, ^he readiness wi& which fruits 
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assume the fermentation process, and the large quantity 
of sugar which they possess fit them for the production 
of alcoholic liquors, and give rise to that great trade of 
nations connected with the production and consumption 
of wines and spirits. This is particularly the case with 
the grape, since in addition to its special qualities it 
grows in temperate climates very abundantly, and 
offers a sufficient variety of flavour to repay the greatest 
devotion to its cultivation and the preparation of 
wine. But there is not a member of the class which may 
not be employed for the like purpose, and a thousand 
other liquors of the same nature are prepared in dif¬ 
ferent parts of the world. 

There is, however, a limit on the score of expense to 
the production of spirits from these substances in this 
country, for alcohol can be produced much more cheaply 
from grain, and it is only the finest qualities of spirits, 
as Cognac, which ore usually produced from the grape. 
But in Eastern nations spirits are prepared readily and 
economically from sugar-bearing fruits as well as from 
the sugar-bearing juices of the locality. 

The cost of production has moreover been lessened by 
diminishing the duration of the process through the dis¬ 
tribution of air in the mass of fluid, as has been recently 
effected in California, so that the fermentation may now 
be completed in a few days instead of several weeks. 

B.— Albuminous. 

The class of firuits now to be considered are really 
seeds, and might have been referred to under that head, 
blit as they ore eaten when uncooked, and have the 
character of luxuries rather than of necessaries, it 
seems more fitting that they should be considered with 
fruits than with grain. Such ore nuts, as the cocoa 

a 
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nut, hazel nut, or filbert; the almond, wall>nats, hickory 
nuts, and many similar products. 

The nut itself consists of the envelope or pericarp, 
which is almost always inedible, and the contained edible 
and nutritive substance. The latter consists of a solid 
material, which in composition resembles animal albumen 
or casein, and is therefore very much more nutritious 
than succulent fruits. These substances may be re¬ 
garded as foods of high nutritive value if we consider 
their chemical value only, but they fail in that they could 
not be eaten in quantities sufficient to constitute a chief 
port of a dietary except for a short period when proper 
food might be unattainable. This is a familiar fact, as 
it respects nuts in use in this countiy, but in countries 
where the cocoa palm abounds, and great poverty 
exists, the cocoa nut is perhaps a not unimportant pai't 
of their daily food. It is also a familiar fact that, 
owing to difficulty of mastication, this kind of food 
is not easily digested, for any one eating a piece of 
cocoa nut is aware of the great length of time and 
careful attention necessary to reduce it to a pulp, but 
it is true of this class of food, os of cheese, that 
whilst difficult of digestion they promote the digestion 
of other foods. Hence, like cheese, they should be 
eaten with great moderation. 

Of the whole class the cocoa nut {Cocot nuei/era) 
is by far the most important to mankind, whether, 
considered os a delicious and nutritious food, or as 
supplying valuable oil and many other articles, useful in 
social life. Each tree yields from 80 to 100 itttts yearly, 
and will continue to bear daring two generations of 
men. The edible part when ripe is composed^of fat or 
oil to the extent of about 70 per cent., so that a quart 
is obtained from six or eight nuts. The quality of the 
eil or butter is very good, and might readily be used 
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as food, but as it quickly becomes rancid, it is more 
commonly employed in the manufacture of fine soap 
and candles. It has also an albuminous or nitrogenous 
substance and various volatile oils and salts. 

When green and unripe the huts are lined with a 
creamy substance which subsequently becomes the 
hard white solid albumen which we eat in this country, 
and filled with water so cold as to render it desirable 
to add a little brandy to it. They are readily obtained 
by cutting the end of the nut across with a cutlass, 
and holding it upright. The enjoyment of this fruit 
by one living in a hot climate cannot be appreciated 
by those in temperate regions. 

It is an Arab saying, that the cocoa nut and the 
date cannot exist together. 

The cocoa palm supplies the nut as meat, milk, 
wines, spirits, vinegar, sugar and syrup ; besides mats, 
cords, sails, strainers, tinder, firewood, houses, boats and 
fencing, and is undoubtedly the most useful tree in the 
world. 

Almonds (Amygdalm communis and amaris) arc both 
sweet and bitter, and are produced abundantly in 
Southern Europe and Africa. The sweet variety has 
been in use in this countiy since, if not before, the 
14th century, in the preparation of almond milk by 
trituration with water, but in our day it is eaten more 
as a nut, with or without raisins. The bitter almond 
contains a proportion of prussic acid, but the quantity 
is not sufficiently large to render it dangerous. 

Like other nuts, they contain fixed and volatile oils. 
The former which is obtained by compression, is bland 
and agreeable, and although not used as a food is 
esteemed for other purposes, and particularly by the htuiv 
dresser. The volatile oil is separated by distillatfon. 
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and that irom the bitter almond is highly poisonoue 
until after the prussic acid has been expelled by heat. 

The hazel nut was used in England during the 
middle ages in the preparation of milk, after the 
manner of almond milk for the cook. It grows in most 
temperate climates, but attains its greatest perfection 
in Spain and Southern Europe. The filbert, however, 
which is a congener, has by careful cultivation been 
produced in its greatest perfection in this country. 

The earth nut or ground nut {Arachia hypogwa) 
is a vetch-like plant, which buries its pods in the 
earth, and produces oily seeds of excellent flavour when 
roasted. 

The Brazil nut {Tiertholletia excelaa), or Peru al¬ 
monds as they were called three centuries ago, is 
enclosed in a capsule as large as a 24 lb. shot, very 
hard, and full of closely packed seeds. When falling 
in the forests they are a source of great danger to 
travellers. 

The edible chestnut is doubtless an important article of 
food to the poor in Southern Europe, and possesses many 
excellent qualities. Its flavour is agreeable, it is very nu¬ 
tritious, it may be easily cooked, is much more digestible 
than other nuts, and may be eaten with bread alone. 
It is unlikely that this food will ocenp; the highest 
place among foods anywhere, and least of all in nor¬ 
thern climates where it cannot be produced; yet it must 
be admitted that its use has largely increased of late 
years, both among the rich and poor, and that it is 
only the expense which prevents its more general 
extension among the latter class. At present it is 
regarded as a luxury. 

The first step to a great extension of its use would 
be to make the ordinary horse chestnut a safe and 
agreeable food, since it grows in our climate} and could 
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be obtained in large qnantitieB. It Has an acrid 
bitter principle, which does not exist in the Spanish 
chestnut, and makes it distasteful and injurious as a 
food. It is said that means might readily be adopted 
to remove this poison; but they could not be applied by 
the eater, and would therefore imply some preparation 
which would destroy the appearance of the nut and 
enhance its cost. 

Kola or Guru nuts are the seeds of Sterculia acuminata, 
growing in Central Africa, which are bitter but highly 
prized, having the effect of causing water whi^ is' 
drunk to taste afterwards like white wine and sugar. 


CHAPTER XXIX. 

CONDIMESTS. 

ALTHOtroH Condiments are rather adjuncts to food than 
foods, and rather medicines than foods, they are of ex¬ 
treme value in rendering food more palatable, stimu¬ 
lating a jaded appetite, supplying a necessary substance, 
and assisting in the preservation of food. 

They are of three classes, which may be represented 

by salt, vinegar, and pepper, since, all compounds of the 
class contain some or all of these elements. 

Salt, or chloride of sodium, has been in use from the 
earliest times, and is eagerly sought after as food by both 
man and animals. So necessary is it for man, that when 
revenue was the most urgent a tax was placed upon 
salt, since, nearly everything would be sacrificed to 
obtain a portion of that material, and the saline 
earths called salt licks are the greatest attraction to 
the wild animals of the prairie or the desert. Both 
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the chlorine and the sodium, of which it is composed, 
are, moreover, part of the elements of the body, and 
are not yielded in snfEicient quantity by the foods which 
we eat, and hence We crave for a further supply. 

The immediate use appears to be to stimulate the 
sense of taste and to increase the flow of saliva, but 
its preserving action is due to its power to attract mois> 
ture, by wliich it tends to harden whatever moist sub¬ 
stance is brought into contact with it, and when it has 
obtained moisture it becomes soft, and loses its fla¬ 
vour. There is no other compound of chlorine which 
effects both of these purposes or could supplant com¬ 
mon salt. It is met with in an unlimited quantity 
in sea water, and in certain salt springs, from which it 
is obtained by evaporation and crystallisation. Salt 
springs are preferred by salt manufacturers to sea 
water, since, they do not contain iodine or other ele¬ 
ments which would modify the flavour of the salt. 
Another source is the earth itself, as in the salt mines 
of Cheshire, Saltsburg, Cracow, and the Punjab, whence 
it is extracted by digging or washing. Such salt is 
generally mixed with colouring matter, and is pre¬ 
pared for the table at greater cost than from salt 
springs. 

Vinegar is an acid fluid which is prepared from many 
sources. Thus all saccharine materials may put on the 
acetous fermentation and produce vinegar. The finest 
is that prepared from the grape, but malt is well 
known as the largest source of vinegar in this country. 
This kind of fermentation is produced by a tempera¬ 
ture of 75° to 80°, maintained for some days or weeks. 
At a lower temperature, vinegar is gradually produced 
from beers or wines which contain little spirit, and 
are exposed to the atmosphere. Such is more or less 
colour^, bat a tolerably white vinegar may be produoed 
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&om white wine, and perfectly white vinegar is the 
product of distillation of wood or pyroligneous acid. 

The strength of the vinegar varies much, but may be 
increased by evaporation, and is hot unfrequently for¬ 
tified by the addition of a strong mineral acid or sul¬ 
phuric acid. The proof strength is 5 per cent, of pure 
acid and has a sp. gr. of 1‘019, but vinegars are usually 
lower than that standard. 

Vinegar of very excellent quality and at a moderate 
price may now be obtained in every part of the country, 
so that it is no longer necessary to make it at home, 
but the following recipe will produce it: viz., 1 gallon 
of water, 1;^ lb. of raw sugar, and ^ pint of yeast. 
At a temj)erature of 80° it will be sufficiently acid in three 
or four days to be drawn off, when an ounce of cut rai¬ 
sins and the like weight of cream of tartar should be 
added, and after a few weeks the sweet taste will have 
entirely disappeared, so that the fluid may be bottled. A 
more simple method for the production of a small quan¬ 
tity is to procure the vinegar plant (Penieillium glaucum) 
and place it in a weak solution of sugar in a warm place 
for a few days. The same plant will continue to increase 
and may be used again and again for the same purpose. 
The production of vinegar from any saccharine material 
is accompanied by a fungoid plant, so that vinegar pro¬ 
duced in the purest manner from wine lees deposits a 
material called ‘ mother of vinegar,’ which is a myco- 
derm {Mycodermi Vini) and when added to weak alcohol 
produces vinegar. It consists of cellulose and a nitro¬ 
genous principle. The process hM, however, some 
connection with the extractive substance of plants, for 
when that of wine is lost by age the acetous fermenta¬ 
tion is not easily produced. 

The addition of beech shavings is valuable for the 
purpose of clarifying the vinegar and the acetous fer- 
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mentaiion process is greatly expedited by the free ad- 
xniztore of air with the alcoholic liquor as it passes 
through the sharings. 

The flavour is due in some degree to the acid itself, 
but much more to the substances which accompany it, 
such as various acetic ethers; and in proportion to its 
strength in acid, and fulness and delicacy of flavour is 
the vinegar esteemed. Distilled vinegar is weaker in 
acid if not in flavour than raw vinegar, and having less 
colour is generally preferred. As acetic acid is the true 
acid of vinegar, all others must be regarded as adul¬ 
terations. Such are hydrochloric and sulphuric acids, 
the former of which may be ascertained by the white 
deposit which follows the addition of nitrate of silver, 
and the latter of chloride of barium. 

Although acetic acid is iransformed into carbonic 
acid, and so far is a food, it would be a refinement to 
say that vinegar supplies nutritive materials, and its sole 
use, as a food seems to be, to flavour food and stimu¬ 
late the nerves of taste. It has also a powerful preser¬ 
ving action by which it hardens flesh and prevents the 
decomposition of both animal and vegetable substances. 

Peppers and spices constitute a very large and impor¬ 
tant class of condiments, and have l^en in use in all 
ages and in nearly all climates. It is true that peppers 
are the product of hot climates solely, and if used in 
temperate or cold climates, must be imported, but they 
are light and compendious, and particularly fitted for the 
mode of conveyance which was in use in distant ages. 
But many other substances growing in temperate cli¬ 
mates have similar properties, and are sub^tuted as 
occasion may require. 

Spices were adways highly esteemed, and only 
were a principal article of merchandise, but acceptable 
presents even to a king. Thus the Queen of Sheba 
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presented spices in great abandonee, and it is written, 
‘ Neither was there any such spice as the Queen of 
Sheba gave King Solomon.’ 

So important were they even in our cold climate, that 
in our early history the spicery was a special depart¬ 
ment of the Court, and had its proper officers. Spices 
were necessarily rare and costly in the 14th century, 
since they were imported from the Levant, and were 
not then in general use. Chaucer and Wiclif men¬ 
tion cinnamon or canella, mace (or as then called 
macys), cloves (or clowe), galyngal (whence probably 
the term galentine), pepper, ginger, cubebs, grains of 
paradise (or de Parys), nutmegs, caraway and spyke- 
nard de Spayn, are specially noted in the recipes. 
Certain compounds of spices, as our allspice, were then 
used, as powder douce and powder fort. Of all these, only 
the carraway seed is now produced in England, but 
at that time it was an exotic, and imported from 
Caria. It was not unusual to flavour fluids with 
leaves as bay leaves, and with flowers, as the white and 
red rose and the hawthorn. The class is, however, 
much too lai^e to allow us to devote the requisite space 
for detailed description, and we shall content ourselves 
with indicating certain typical specimens. 

1. As to Frmt. The seeds or berries of plants are 
the chief source of this pungent material, including 
the peppers with which we ore so well acquainted. 
The black and white pepper of commerce are produced 
from the same plant (Piper nigrum), a low shrub which 
grows in the East Indies and Ceylon, and indeed 
extensively throughout the East. The berry has a 
black or dark. brown cuticle, and when the whole is 
ground, the product is black pepper, but when the 
skin‘is removed, white pepper is produced. 

Long pepper is the fruit of several species of the 
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Chaviea, and particularly of the Chaviea ojffteinarum, so 
called, because it has been used in medicine in almost 
all ages, and is more pungent than white pepper. 

Jamaica pepper or Pimento is the dried berry of 
the Eugenia Pimenta, 'which grows in Jamaica to 
the height of 20 or 80 feet, and bears flowers of an 
aromatic odour. The berries are gathered when green, 
and most carefully dried, after which they are of a 
brown colour. The flavour is much less pungent and 
more aromatic than that of black pepper, and is so rich 
as to be called Allspice. 

Cubebs is the dried fruit of the Cubeba offieirMli*, 
a climbing shrub, which grows abundantly in Java, 
Sumatra, the Malucca.s, and other Eastern coun¬ 
tries, where it is in common use as a condiment; but 
in this country it is now employed 
almost exclusively as a medicine, and 
Cubeba Chutii in Western Africa. 

Coriander, cummin, and carraway 
seeds are produced in temperate as 
well as in hot climates, and have an 
agreeable aromatic pungency. 

The nutmeg is the fruit of the 
MyrUtica fragrans, and faiua, and 
other trees of the same genus, growing 
in the Straits Settlements, the West 
Indies, Malaccas, and many parts of 
Asia. It is enveloped in a fleshy 

Bho«ini;thpnntmavwtth , , . 

it* fuiiaceoiu ariiias or soTcocarp, and When unripe, the 
whole fruit makes an excellent pre¬ 
serve. The seed of the ripe fruit is dried and sent to 
Europe whilst whole, but it is easily torn into small 
portions by the grater, which is in common use. It 
is very delicate and aromatic in its flavour, but‘ not 
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by any means so pnngent as ordinary pepper. Hence 
it is more fitted for use 'with farinaceous foods, havuig 
a delicate fiarour, which would be destroyed by the use 
of a strong pepper. Mace is a thin fbliaceous aril, 
which is attached to, and envelopes the nutmeg. It 
has the character of the nutmeg, with perhaps greater 
delicacy of flavour, and it is used whole (No. 91). 

Cardamom seeds are the fruit of species of Elettaria 
and Amomum, growing in Malabar, Travancore, and 
Siam, as well as in many other parts of Asia. They 
are said to be divided commercially into three classes, 
viz., shorts, short-longs, and long-longs, according to 
the length of the fruit. They are very aromatic. 

Grains of paradise are also the product of the same 
genus, the Amomum Melegueta, growing in ti'opical West 
Africa, and are used in this country chiefly to give 
increased pungency, or false strength, to beer. They 
are not employed here in cookery. 

Mustard seed {Sinapia nigra and other species) was 
used by our Saxon forefathers, and in the 14th century 
was mixed with honey, vinegar, and wine, as a condi¬ 
ment. It is produced largely in this country and 
Europe generally, and is perhaps the chief condiment 
of this class. It is never used whole, but is ground 
into an impalpable powder, and is commonly mixed 
with a proportion of flour to mitigate its natural pun¬ 
gency. Hence the mustard makers are also manufac¬ 
turers of starch, and there is a tendency to use an undue 
proportion of flour by which the pungency of the 
powder is so much enfeebled, that capsicum is added to 
restore it. 

The seed-pods of numerous plants are used as condi¬ 
ments. Thus the cayenne pepper is the roughly ground 
pod of the Capsicum fruteseens, and other varieties, which 
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grows in both temperate and hot climates. The same 
product is called chillies in Mexico and other parts of 
America, and is used largely when cooking beans. 

The flower bud of the Caryophyllm aromaticua is the 
clove of commerce, and is so c^ed, from its resemblance 
to a nail {clou). The tree grows in the Moluccas, 
Mauritius, Sumatra, Zanzibar, and many other tropical 
countries. The flower is dried in the sun, or by 
’artificial heat, and in the process becomes much duller 
in colour. It has a somewhat pungent aromatic 
flavour. 

2. The Bark of Plants. This division is well represented 
by the cassia and cinnamon which grow in Java, Ceylon, 
China, Japan, and many other Eastern countries. They 
are the product of the Cinnamomum Caaaia, Cinnamomvm 
zeylanicum, and other species, but of the two the cin¬ 
namon bark is much more aromatic and useful as a 
condiment. So highly was cinnamon esteemed, and 
so close the monopoly which the Dutch had in Ceylon 
until 1833, that the punishment of death was inflicted 
on those who injured the plant or illegally exported 
the bark or oil. It is used in pieces or it may be 
ground into a fine powder. The finest quality is 
obtained from the young shoots or suckers, since it has 
a less proportion of woody fibre and a more delicate 
aroma. 

3. Leaves. It is necessary to premise that whilst 
there are leaves which ore used as condiments, the same 
property is generally extended to the fruit, and very 
frequently to the flower and bark, if not to the wood, of 
the shrub or tree. 

Bay leaves of various species of Lauras, spear mint, 
peppermint, penny royal, and all our well-known 
garden herbs, belong to this division. The powdered 
leaves of the Baobab are eaten as a condiment in Oentnd 
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Africa, and the leaves of the betel-pepper (CAavica £oa$- 
burghii) are chei?ed by the Malays. It may also be added 
that the leaves of the tobacco plant {Nicotiana Tahacum) 
are chewed rather as a condiment than as a narcotic. 

4. The Root, Rhizome, or Bulh. This division is well 
represented by the ginger plant {Zinziher officinale), 
growing in the East and West Indies. When fresh, it 
makes a gently stimulating preserve, and when dried 
may be used either whole or ground into powder. It 
enters into almost every compound of this class, and is 
one of the most useful and least injurious members. 

The following drawing represents the Zinziber offici¬ 
nale, with the rhizome, which is preserved. 


No. 92. 
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^bormeria is'«ihe ^ed ^ber of the Oureuma longa, 
and grows abundantly in the East Indies, where it is 
one of the chief condiments used in the preparation of 
food, and particulturly of the rarious seeds which are 
called «iAaZ. It is ground into a fine powder before' 
use; but in this country it is not used separately as a 
condiment, but as a yellow dye, and is so delicate that 
it is used as a test-paper for determining the presence 
of alkalies. 

Garlic (AUium sativum) is eaten both in hot and 
temperate climates; what is termed the clove' is the 
j'oung bulb. The onion is an allied genus, and although 
it is eaten as a food, the small onions are used as a 
condiment in pickles. 

In reference to nearly all the substances comprised in 
this division of Condiments, it may be remarked that 
their property is due to special volatile oils, and that 
such oils are obtained in the largest proportion from the 
fruit and leaves and sold separately. 

Prom these various sources which may be termed 
elements, are obtained the materials from which tiie 
infinite varieties of sauces, pickles, and similar ap¬ 
petising compounds are made, and to which we may 
only slightly refer. 

Curry powder is a mixture of various peppers and 
other condiments coloured with turmeric, which is in 
universal use in India and the East, but which varies 
in flavour with each manufacturer. Its use is less 
necessaiy and defensible in a temperate than in a 
hot climate, and it is rare for one in England to 
tolerate the quantity of capsicum which is relished in 
India. It is said that a curry mixtoip should contain 
all the following ingrMients, viz.: gseenginger, garlic, 
coriander and cumin seeds, onions, C^ii pepper, tur¬ 
meric, rasped coco nut pulp and Ume or lemon. 
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A composition very similar to in use itt the 

spicery of the middle agOs. 

Cassaxeep is produced in the West Indies and Guiana 
from the root of the tapioca plant {Mani1u>t), and is ex¬ 
tensively used both to flavour sauces and to preserve 
meat. As a condiment it is very valuable and is pre¬ 
pared by boiling the expressed juice of the roots until it 
is reduced to the consistence of syrup, when it is highly 
seasoned with pepper, cinnamon and mace. The scum 
is carefully removed during the process. It is so strong 
in flavour that a tablespoonful is sufficient for a tureen 
of soup, and is useful for every purpose of a condiment 
and as a menstruum in which to impregnate and con¬ 
serve animal food. 

The palaver sauce is prepared from the leaves of the 
Baobab, and flavoured with pimgent spices in Central 
Africa. 

Ketchup or catsup is obtained from mushrooms and 
spices. 


Koti-Nifrofjinioug. 

CHAPTER XXX. 

STABCHES, SAGO, ARROWROOT, TAPIOCA. 

The non-nitrogenous vegetable products are of two 
classes, viz., starch and fat, which hare the same elements 
of composition, but differ in their proportions. ITiey 
are very interesting and important foods, and although 
not constituting an essential part of any dietary, are 
amongst the more agreeable of ordinary foods, and their 
use could not be dispensed with without great regret. 

The starchy foods to which we shall now refer are 
nsedos puddings, and are never made into loaves of bread. 
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Such fixe sago, arrowroat, tapioca, cassava meal, manioc, 
semolina, and ntany other similar productions. Thej 
are rarely absolutely free from a trace- of nitrogen, but 
the quantity is inappreciable when considered as a food. 
'It may also be add^ that nearly all the members of 
this class are particularly useful as food for children and 
the sick. 


Saqo aud Abbowroot. 

Sago is the product of various species of Saguerus 
and other palms, and a little from the Oycas revoluta and 
other trees in India, Ceylon, and Eastern countries (No. 
94). It • is obtained by washing the pith with water 
and drying the sediment, after which the sago appears 
in round grains, somewhat varying in size, or in small 
granulated masses. The grains, although so hard when 
dry as not to be easily broken by the teeth, absorb water 
somewhat readily, and make a mucilaginous food when 
prepared as pudding or gruel. It possesses but little 
flavour, but is not in any degree disagreeable, so that 
with suitable adjuncts it becomes an agreeable food. 

Its nutritive value is not very high, since it consists 
almost exclumvely of starch, and is therefore inferior to 
rice, and much inferior to the farinaceous foods grown 
in OUT own climate. The ultimate elements present in 
sago must be considered as if it were so much starch, 
on the following formula t— 

No. 93. 

C. 6 H. 10 0 .6 

There are 2,555 g^ins of carbon and 1} grain of 
nitrogen in 1 lb. ■ 

When cooked it is digested in about one hour and 
three-quarters. 

Arrowroot is a well-known food, derived from variout 
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sources, but chiefly from the plant {Maranta arundina- 
cea), which grows in the Bermudas, the West India 
Islands, the East Indies, and various other parts of 
Asia as well as in Africa. It is prepared from the 
rhizomes or roots by washing and drying. The rhizomes 
are first very carefully peeled, so as to exclude a 
resinous substance, which would give an unpleasant 
flavour to the arrowroot, and the inner portion is rasped 
or beaten and broken to pieces by mills or deep wooden 
mortars. The arrowroot being insoluble subsides to the 
bottom of the vessel in which it is washed, and may 
then be collected on hair sieves, and separated from 
fibres and other foreign substances. 

English arrowroot is obtained chiefly from potatoes, 
but may be profitably prepared from rice or maize. It 
resembles sago in being almost a 2 )ure starch, as well as 
in its nutritive and culinary properties; and those sub¬ 
stances are preferred from which to prepare it that 
contain very little nitrogen, and whose cost is less than 
that of wheaten flour. 

Bermuda arrowroot is the most esteemed, and is not 
unfrequently adulterated with less costly prepamtions 
of starch, as potato starch, sago meal, and Brazilian 
arrowroot; but the chemical properties are not thereby 
changed. When the adulteration is made with wheat 
flour, it may be detected by the foam which remains 
upon the surface of the liquid in which a portion of the 
arrowroot has been boiled and persistently stirred, 
for with pure starch, as arrowroot should be, there would 
be no froth. This test depends for its action upon the 
presence of gluten in wheat flour. 

The proximate elements in 100 parts when pure are 
water 18*0, and starch 82*0 ; so that it is or should be 
free from nitrogen. There are 2,555 grains of carbon 
in 1 lb. 
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The time required for digestion is the same as for. 
sago and arrowroot, viz., from one hour and three- 
quarters to two hours. 

Ten grains of arrowroot when thoroughly consumed 
in the body produce heat sufficient to raise 10*06 lbs. 
of water 1® F., which is equal to lifting 7,766 lbs. one 
foot high. 

In my experiments on arrowroot when eaten alone and 
on an empty stomach it gave no sense of satisfaction, 
but, on the contrary, there was a sense of sinking and 
malaise in tlie stomach and bowels in about an hour. 
Tlie effect of arrowroot upon the respiratory and other 
vital functions was very small. After eating 500 grains 
well cooked in water, the average increase in the emis¬ 
sion of carbonic acid was only 0*154 grain per minute, 
whilst there was a subsidence of the rate of pulsation 
and respiration. When the same quantity was taken 
after a perfect fast of twenty-four hours, the effect was 
still very small, but it was greater than when eaten 
under ordinary circumstances. The maximum increase 
in the carbonic acid evolved was only 0*45 grain per 
. minute (No. 95, frontispiece). 

The addition of one ounce of fresh butter scarcely 
increased the effect of arrowroot alone on the respiration, 
for the total average increase was only 0*17 grain, 
and the maximum increase 0*4 grain per minute. The 
rate of respiration was somewhat lessened, whilst 
that of pulsation was increased four beats per second 
(No. 95, frontispiece). 

When 250 grains of sugar were added to the arrow- 
root, as in the preparation of pudding, there was a 
further increase in the effect, for the maximum increase 
in the carbonic acid evolved was one grain per minute, 
and of the quantity of air inspired twenty cubic inches 
per minute. The rate of pulsation was somewhat 
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increased, whilst that of respiration was lessened 
(No. 9.5; see frontispiece). 

The sense of satisfaction was greatly increased by 
the addition of sugar or butter to the arrowroot. 

When starch was obtained by washing wheat flour, 
or as commercial starch, the effect varied with its 
purity, that is to say, with the gluten which had not 
been removed by the washing, and with gluten there 
was a much greater increase in the carbonic acid 
evolved and in the rate of both respiration and pulsa¬ 
tion. Hence there can be no doubt that starch to be 
used as a nutrient should not be entirely free from 
gluten or other nitrogenous matters. 


Tapioca ok Cassava. 

Tills starchy food is prepared from numerous plants 
which grow in tropical America, Asia, and Africa; but 
particularly from the JairopkaManihot, and other species 
of the Euphorbiaceous family, although some yield 
highly poisonous juices. 

It is found in the rhizomes or roots, which resemble' 
large turnips, and grow in clusters, and is prepared in a 
manner very like that of arrowroot. The fecula, or 
stanch, which has been washed out of the bruised roots, 
is carefully dried on heated plates, by which many of 
the starch-cells are broken, and dexMn is produced. 
The heat thus applied is apt to lessen the nutritive 
value of the product; but is essential, in order to drive 
off the poisonous acid which is found in the juices. It 
is imported from Brazil, under the name of Brazilian 
arrowroot, and both are essentially the same in nature 
and nutritive value. 

It is very largely used in South America in the pre¬ 
paration of cassava cakes, by the farina, or meal, being 



SEMOLINA. 


245 


heated, but in nutritive value they are far inferior 
to oat-cakes. Slices of the root are also dried and 
eaten as cassava bread. There is also a cassava which 
possesses the same substance virithout the poisonotis 
juices, and known as sweet cassava, or sweet yucca, 
the rhizome of which may be eaten raw, roasted, or 
boiled. 

The chemical properties are identical with those of 
arrowroot, and almost identical with sago, and as 
foods they are all practically equal, the one to the 
other. 

Captain Burton says that this food is full of 
gluten (in which he is doubtless mistaken), but by 
no means nutritious, and after a short time it pro¬ 
duces an inordinate craving for meat; yet it is a 
common article of food for the poorer classes on 
the western coast of Africa, where there are fifty 
ways of cooking it. It tastes like parsnips or watery 
potatoes. 


Semolina. 

This favourite food, from which puddings are made, 
is perhaps the most valuable of all the substances so 
employed, since it is derived from the finest and hardest 
wheat, and as it contains a larger proportion of 
nitrogen than tapioca or arrowroot might have been 
described elsewhere. 

It is that portion of the central part of the grain of 
wheat which is not reduced to powder in the process 
of grinding by stones, and is produced from tho 
grains of very sunny climates, as Spain, Odessa, and 
some other parts of Bussia and the south of Italy, 
where the g^rain becomes very dry and hard. Its pro* 
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duction is, in a degree, a necessary result of the imper¬ 
fection of the grinding process, since it lies in the 
furrows of the millstones, but the quantity may be 
increased at the pleasqre of the miller. 

It is used in Italy for the preparation of polenta, and 
in France is made into a favourite kind of bread, whilst 
in this country it is employed in the preparation of 
puddings alone. In Algeria it forms the national dish 
called Comcousou, with the addition of vegetables, butter 
and fowl, and is as good as its composition and cook¬ 
ing are complicated. A preparation veiy similar to 
it is made from millet and maize, but the flavour is 
inferior. 


CHAPTER XXXI. 

VEGETABLE FATS AUD OILS. * 

We have now to consider a class of stibstanccs which 
are used by man everywhere in temperate and hot 

climates, and which offer very great variety in their 

source of production and flavour. 

Fat, whether in a solid or liquid state, is found in 
nearly all vegetable productions, and adds to their 
nutritive value and flavour, but the quantity is some¬ 
times so small as to preclude the attempt to obtain it 
separately. It is more particularly stored up in the 
seeds, and can be obtained by expression, with or 
without the aid of heat. Thus, the cocoa-nut is now 
extensively employed in the East Indies and other coun¬ 
tries for the production of oil only, and yields a pure 
and clear oil, which is valuable as a food. 

Numerous other palm-trees of Eastern countries 
supply fats, which are called batter, and which, when 
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properly treated, yield oils which are used as food. 
Hence, we have the butter-nut and the Shea butter, 
as well as palm-oil, which are bringing the African 
people intq communion with civilised nations, and upon 
which our greatest hope of the abolition of slavery and 
the cultivation of legitimate commerce chiefly depends. 

The Brazil nut, ground-nut, the hazel-nut and the 
walnut are amongst many which are known in this 
country as possessing oils, and from the two former 
the oil is expressed, and sold as articles of com¬ 
merce. 

Fruits, which are less albuminous in their nature 
than nuts, also yield oil largely, so that edible vegetable 
oils are best known in this country, and in Europe 
generally, by the olive-oil, which was also used in¬ 
stead of butter in England in the fourteenth century; 
but in hot climates, and particularly in India, a great 
variety of vegetable oils are obtained and used as 
food. 

» 

The olive tree {OUa Europwa), which produces olive- 
oil, grows in Syria, and other parts of Asia, as well as 
in the southern countries of Europe, and is everywhere 
highly esteemed. Its fruit varies in size, so that 
the Spanish is twice as large as the French olive, 
and has a fleshy coat or sarcocarp, which contains 
the oil. The olive is used as food by the poorer 
classes in the country where it is produced, and when 
eaten with bread is agreeable and nutritious. The 
drupe is, however, as commonly used for the prepa¬ 
ration of olive oil; or, after pickling in salt-water 
or lime-water, it is exported to countries where it is 
eaten as a luxuiy, to stimulate the appetite or diges¬ 
tion. 

The oil is obtained from the fruit by pressure, and 
that which comes over first is the purest, and is called 
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virgin- oil, -whilst a further portion is expressed by 
means of heat and water, and is much less valuable. 
The oil tJius obtained is not so clear as it subsequently 
appears in the market, until subjected to a purifyuig 
process. This consists simply in saponifying it by 
agitation with a saturated solution of caustic soda, 
and when the deposit has subsided the oil is clear and 
pure, and ready for use. 

When it is fresh and pure it has only a very slight 
yellowish green colour, and but little smell or flavour, 
so that it may not only be drank by those who like 
oil, but is particularly fitted for cooking delicate 
foods. It cannot be doubted that it is one of the 
most easily digested fats in food, and its use might 
be properly extended in this country, notwithstanding 
our excellent animal fats. 

So valuable a substance excites the cupidity of those 
who deal in it, and becomes adulterated with cheaper 
oils, such, for example, as the oil of the ground-nut 
of Africa (Arachis hypoywa), the oil of other seeds, and 
even animal products, as lard oil. Such additions or 
substitutions may not lessen the nutritive value of the 
oil, but they' diminish its peculiar flavour, and, being 
cheaper, are fraudulent. 

But the largest source of vegetable oils is the small 
seeds of plants, and some of them are used as food. 
The seed of the cotton-plant, mustard-seed, linseed, and 
rape-seed may be quoted as illustrations of ttiese pro¬ 
ducts, and oils of a very fine quality are procurable 
from most of them. The seeds of the common cucumber 
may be especially cited as yielding an edible oil of 
delicious and delicate flavour; and that of the large 
cucumber grown on the African coast far exceeds in 
flavour the finest olive-oil. Seed-oil is much more 
commonly eaten in India, and other hot countries, than 
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in England. The seeds of the sunflower, yielding 40 
per cent, of oil, and sesamum oils may be added to the 
list, as representing Indian oils, which are used in 
cooking gram and other vegetables; whilst in the 
gloomy forests of Central Africa, where milk and butter 
are rarely attainable, and in the great mangrove 
swamps, where the cassava, plantain, and yam are the 
chief foods, palm-oil and vegetable fats are almost 
necessaries of life. 

There can be no doubt that we have in this product 
of the seeds of plants, which seem otherwise to be 
useless, a great storehouse of most valuable nutritive 
material; and if we know but little of them in this 
climate, it is because we have the olive-oil at hand and 
are bountifully supplied with many kinds of animal fats. 
It is, however, probable that the cheapness of some of 
these vegetable oils, in addition to the delicacy of their 
flavour, will, ere long, force themselves into notice, and 
obtain a place among our foods. 


CHAPTER XXXII. 

SUGAR, TREACLE, HONEY, AND MANNA. 

The modem researches of chemists have so extended 
our knowledge of sugar and saccharine compounds, 
that, were we to enter into detailed chemical descrip¬ 
tions, we should have to describe a class of substances 
rather than the one food which is popularly known as 
sugar; and as that would be incompatible with the 
scope of this work, we shall strictly limit our observa¬ 
tions to the popular conception of the subject. 

Sugar is not a product of Nature, which, like a fruit, 
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maybe detached by mechanical means from the plant pro- 
ducin^lt, but a component partof the juices of plants, and 
is obtained’by expression, evaporation, crystallisation, 
and purification. It is met with in the juices of nearly 
all edible plants, but particularly in fruits and in the 
sugar-canes, which are cultivated solely with a view to 
its production. It is also found very largely in the 
subterranean stems and rhizomes of many plants, as 
beet-root, carrot, and parsnip, and in the juices of 
certain forest trees, as the sugar maple of the New 
World, some palms, and in all edible «eeda. It is found 
in the blood, flesh, and secretions of animals, particularly 
milk, and is a product both of health and disease. 

Hence, the sources whence it might be derived are 
exceedingly numerous and widely distributed, and there 
is probably no part of the globe where the inhabitants 
do not obtain it, so that it would scarcely be beyond the 
truth to say that it is the most generally distributed of 
all proximate chemical elements. 

Sugar was not introduced into England until the 
fourteenth century; and, as it was imported from 
countries so distant as the Indies, by Damascus and 
Aleppo to Venice and Pisa, or from Cyprus, it was an 
expensive luxury. It could not compete with honey, 
which was the native saccharine food, but was reserved 
for choice dishes and for the use of the wealthy classes. 
It was even refined at an early date, but the process was 
effected with wine, and probably did not proceed further 
than the removal of foreign matters. 

It was, however, known to, but rarely used by, the 
ancients as far back as the fourth century before 
Christ. It is not mentioned in the Old Testament 
Scriptures; and in those records the quality of sweet¬ 
ness which we attach to sugar was connected with 
honey, so that the expression used was, not ‘ As sweet 
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as sugar and the sugar-cane,’ but, ‘ As sweet as honey 
and the honey-comb.’ 

Amongst an almost infinite variety of so-called 
sugars, as understood by chemists, there are three 
kinds which demand notice, viz., milk-sugar, cane- 
sugar, and grape or fruit-sugar. They have the same 
chemical elements, but differ much in sweetening power. 
Milk-sugar is so called because it is chiefly derived from 
the milk of animals, and cane and ffiiit sugars from 
having their chief sources in the sugar-canes and fruits. 
The former is less soluble and has less sweetening pro¬ 
perty than the latter, and its use is infinitesimally 
small. 

The usual sources of ordinary ciystallisable or cane- 
sugar are four, viz., the sugar-cane, maple-tree, palms, 
and beet-root, but of these the former far exceeds the 
others. 

The sugar-cane grows, or may be grown, freely and 
almost universally, in hot or tropical countries, as the 
lowlands of the Mississippi, the West Indian Islands, 
Spain, the Mauritius, Java, the Brazils, parts of Africa, 
Australia, and the East Indies, and also over extensive 
tracts in Asia. It is not grown in the temperate regions 
of Emrope, or in districts where the elevation is so great 
as to reduce the temperature to that of temperate 
climates, and everywhere the product varies as tbe- 
degree of heat, other conditions being equal. 

The cane grows to twelve or even twenty feet in 
height, and to one inch and upwards in width, so that 
a field of canes fuUy grown and in flower presents a 
very handsome appearance (No. 97). 

The chemical composition of the cane is os foUows, 
per cent.;— 

No. 96. 

Sugar 18-0 


Water "2*1 


Vfoody fibre and ealta 9*9 



252 NOK-NITROGENOUS VEGETABLE FOODS, 

There is a larger proportion of sugar in the juices at 
the lower part of the stem, and 100 lbs. of mixed cane 
yield about 70 lbs. of sugar. 

Eo. 97. 



Th« Sugar Cano (SanhaHnum oJfebiaU), 

The machinery now employed in the manufactur® of 
sugar from the sugar-cane is ingenious and expensive» 
but the process of manufacture is simple. The canes 
are passed through slowly revolving roller8j[ which 
press out the juice, and the juice is then mixed with 
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a little qmck-lime and passed throagh a series of heated 
pans. In this process it is heated more and more until 
it boils furiously, by which the imparities rise as a scum 
to the surface, whence they are removed, whilst the 
juice is reduced to the consistence of oil. The further 
evaporation and crystallisation takes place in vacuum- 
pans, where the crystallised is separated from the un¬ 
crystallised sugar or molasses, and is ready for the 
market, and much skill and care are exercised in the 
n)anufacture of the sugar. 

The crystals of sugar when purified are colourless, 
but before decolorisation are usually tinged by the 
adhesion of a dark syrup, consisting of uncrystallised 
sugar and fruit sugar. The chief object in the pro¬ 
cess of refining is to get rid of these impurities, and 
this is efifected by two processes, known as the clay pro¬ 
cess (from which such sugars are known as clayed 
sugars) and the centrifugal process. 

In the former, a layer of very moist clay is placed 
over the sugar, aq^ the water leaving the clay passes 
slowly through thS' mass of sugar, and carries off the 
syrup adhering to jhe crystals, whOst, at the same time, 
it dissolves and removes but a very small quantity of 
the crystallised sugar. In the latter, the sugar is 
caused to revolve at a great speed in the inside of a 
drum, which is covered by fine wire gauze, and the 
syrup is thrown through the meshes of the gauze, whilst 
the sugar is retained within. 

Befined sugar is of two descriptions, viz., loaf sugar 
and pieces, the former produced in Loudon, the latter 
at Bristol and in Scotland; but it is by no means easy 
for one ignorant of the trade to distinguish the one from 
the other. 

In both alike the raw sugar is dissolved in water and 
boiled, and the impurities ore removed either by the 
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addition of bullocks’ blood, which causes them to rise to 
the surface, or by passing the syrup through cotton 
bags. It is rendered colourless by filtering the clarified 
Sjrrup through layers of charcoal, and it is again con¬ 
centrated by placing it in the vacuum-pan. After a 
certain time crystals begin to form, and are enlarged 
by the addition of fresh syrup and a continuance of the 
boiling process; and when large enough the sugar is 
withdrawn from the vacuum-pan, and placed in ‘ forms ’ 
to complete the crystallisation. 

When it is intended to make loaf-sugar, the uncrys¬ 
tallised syrup is removed from the crystals by the 
addition of a concentrated solution of pure sugar, which 
carries off the syrup and leaves the crystals clear; and 
the latter, having been dried in a stove and turned in a 
lathe, form the loaf-sugar of commerce. The drainings 
are, however, again concentrated by boiling, and yield 
a proportion of crystals, which become loaf-sugar of an 
inferior quality, whilst that part which cannot be crys¬ 
tallised is sold as treacle. When, however, loaf-sugar 
can no longer bo produced, a moist sugar, containing 
some treacle, is made and sold as ‘ bastards ’; and all 
that cannot be so prepared is disposed of as treacle. 

In making ‘pieces,’ the separation of the uncrys- 
tallisable part is effected by the centrifugal machine, 
and the first production of crystiils is called ‘ lumps,’ 
whilst all others from the same syrup are termed 
‘ pieces.’ Ultimately all, or nearly aU, the treacle or 
syrup is absorbed by a sort of bastard crystals, and 
sold as raw sugar. 

It is a familiar fact that all kinds of sugar have not 
the same sweetening properties, but the degree of 
variation is not by any means well known. This is due, 
in part, to the quality of the source whence it is derived, 
for where there is much grape or fruit-sugar mixed 
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with the cane-sugar, as, for example, in beet-root juice, 
the sweetening property is lessened in proportion 
to the amount of fruit-sugar. In other part it is due 
to the process of manufacture, for the heating process 
converts cane-sugar into fruit-sugar, and the more so 
the longer the process is continued. Hence, the first 
crystallisation contains the greatest proportion of cane- 
sugar, and is the sweetest, whilst the quality deteriorates 
at every succeeding crystallisation; and finally the 
treacle, or uncrystallisable syrup, consists largely of 
fruit sugar. These qualities may be in great part deter¬ 
mined by the size of the crystals, for it lessens as the 
quality deteriorates, and at length is supplanted by 
granulation, or bastard crystallisation. 

The aim of the refiner is, therefore, to select a raw 
sugar which contains the least quantity of impurity, or 
any flavour distinct fi'om that of sugar, and which also 
yields the greatest proportion of cane-sugar, whilst in 
the process he seeks to produce the largest and whitest 
crystals, and to cause the least quantity of granules or 
crystals to absorb the greatest amount of uncrys- 
tallisable syrup; that is to say, to make the greatest 
quantity of sugar and the least of syrup. 

That kind should be preferred for domestic use which 
consists of the largest cryshils, and has the least propor¬ 
tion of moisture; and, as it respects loaf or lump sugar, 
considerable time should be allowed for the perfect 
solution of such crystals. A very moist raw sugar, which 
has an homogeneous appearance when rubbed between 
the thumb and finger, and a refined sugar, which is 
broken with comparative ease, and not of a pure white 
colour, should be avoided. It is also very useful to 
judge of sugar by the smell, for * pieces ’ and raw sugar 
from beet-root have an unpleasant odour, whilst pure 
sugars are entirely, or almost entirely, free from it. 
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The amount of sugar in. different specimens varies 
from 100 per cent, in pure refined sugar and sugar 
candy to 94,88,80, and 67 per cent, in the first, second, 
third, and fourth classes of unrefined sugar, in ac» 
cordance with the classification adopted by the Sugar 
Convention of the difl:erent Governments. 

The adulteration of cane sugar is effected with starch, 
glucose, and grape sugar, all of which lessen its sweet¬ 
ening power without introducing any deleterious pro¬ 
perty. Sand and water are also added with a view to 
increase the weight, but it is believed that this mode of 
adulteration is now much less frequent than formerly. 
Starch may be readily detected by the iodine test, and 
sand by its insolubility and grittiness. Iron is not un* 
frequently found in the low class of sugars as an 
impurity, and renders the infusion of tea black by its 
action on the tannin of the tea leaf. 

The Chinese sugar grass {Sorghum mt:charalim), a 
kind of millet, is also largely used in China, America, 
and Europe, for the production of sugar, as the date, 
fig, and similar fruits are used in Asiatic countries for 
the same purpose. It is well known thrff the common 
barley of this country contains so large a proportion of 
saccharine matter that by the process of malting it 
yields the sugar contained in beer and porter, and is 
therefore an important soui’ce of that food. 

The sugar maple {Acer saccharinum) abounds in North 
America, and resembles the sycamore tree. It is not 
generally grown pui^osely for the production of sugar, 
but its juices are very abundant in the spring and 
summer, and yield a large amount of it. One tree yields 
from two to six pounds of sugar yearly, and one pound 

sugar is produced from four gallons of sap. The 
method adopted to procure sugar is very simple. Holes 
are bored obliquely upwards into the lower part of the 
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trunk of the tree m the spring season, through which 
the juice exudes, and by a proper apparatus the juices 
may be collected in vessels, without waste and almost 
without labour. Thus obtained, they are of a brown 
colour, and on evaporation and condensation by arti¬ 
ficial heat yield sugar in both a crystalline and non- 
crystalliiie form, which is run into moulds. It is not 
generally prepared for sale, and therefor^ is rarely 
purified or decolorised, and hence, although^it sweetens 
well, it has other flavours besides those due to the sugar, 
and would not be preferred to the purified cane sugar 
of the market where that could be obtained at or about 
the same cost. 

It is for the most part prepared by the settlers in 
Ajnerica for their own use, and is therefore obtained a| 
small cost. 

Tliere are also numerous palms which yield sugar 
very freely, and particularly in India, where the juice is 
expressly used for this purpose. It is obtained by cut¬ 
ting off the male flower when young, and allowing the 
juice to flow for several months, during which time it 
is collected, ai^ then evaporated and purified. Such 
palms ore the WUd date and the Arenga saccharifera. 

Beet-root sugar was first made in 1747, and is 
now more largely produced in Prance than in any 
other country, not only for home consumption, but 
for export to England. This is, however, due less 
to the special superiority of this source of production 
than to the absence of French colonies, whence the 
sugar could be obtained from the sugar-cane and 
imported into Prance. Hence, in order to foster 
native industry, as well as to supply sugar economically, 
the French have given great attention to the culti¬ 
vation of beet-root (both for this product and for the 
distillation of alcohol), and have succeeded in'pro- 

8 



258 


NON-NITROGENOUS VEGETABLE FOODS. 


ducing a very refined sugar, which looks extremely well, 
if it does not sweeten so well as the less refined sugar of 
the sugar-cane. It is, moreoTer, grown largely for the 
same purpose throughout the continent of Europe, and 
its production is increasing in Australia and Tasmania. 
In this country, the beet-root has been cultivated for the 
preparation of both sugar and alcohol, but looking at 
the advantj^es which we possess in the importation of 
cane sugar,^ it is not probable that this will ever become 
a profitable and important business. 

The preparation of sugar from beet-root is carried on 
with the best skill and apparatus, whilst the mode is 
probably more simple than that of sugar from the sugar¬ 
cane. The beet-root is first detached from the green top, 
and then cleaned from dirt, and washed in a cylinder or 
other washing machine. The next process is to rasp or 
tear it into the smallest pieces, and thus to open the 
celb which contain the juices, and allow the latter to be 
readily removed. This is perhaps the most important 
pai't of the proceeding, for it bos been found that pres¬ 
sure alone, however great, does not remove more than 
two-thirds of the amount which may be obtained by 
first rasping the root. It is then subjected to pressure, 
by which probably 80 per cent, of all the juices are 
extr^ted and afterwards mixed with lime. The pro¬ 
cesses of purification, concentration, and crystallisation, 
are carried on until the sugar is prepared for the market 
or the further operations of the refiner. 

It is needless to show how universally this substance 
enters into the dietaries of every class in every place. 
There are of course immense tracts of country where 
sugar in a separated form is not obtained, but even 
there it is eaten in milk, fruits and other animal and 
vegetable productions. Thus in the deserts of Arabia 
the tamarind and camel’s milk are the chief sources of 
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its production, whilst the fig, date, and innumerable 
luscious fruits yield it in tropical and other Asiatic 
countries. 

The following table shows the quantity of sugar 
which is contained in ordinary foods :— 

No. 98. 


Sugar in various products (per cent.), a 


Eiiw sugar 

. sa o 

Wheat flour. 

. 4-2 

Troaclo 

. 770 

Bye meal . 

. 3-7 

Butter-milk 

. 6-4 

Wheaten bread . 

. 3-6 

Carrots 

. 6-1 

Potatoes 

. 3-2 

I’arsnips . 

. fi'8 

Turnips 

. 3-1 

Oatmeal . 

. 6'4 

Fuas . 

. 20 

Skim milk. 

. 5-4 

Indian meal I 

0-4 

New milk . 

. 6-2 

Rice J 


Barley meal 

. 4-9 




It is impossible to estimate the efiFect of the entire 
withdrawal of an important article from the food of 
mankind; but it may be doubted whether the loss of 
any one element of food would be so keenly felt as that 
of sugar. So necessary is it, in fact, that starch, the 
other universal vegetable food, is transformed into sugar 
in its course of chemical change within the body. 

The ultimate chemical composition of dried sugar is 
as follows, in 100 parts :— 



No. 99. 




C. 

H. 

0. 

Hilk sugar 

. 12 

11 

11 + water 

Cane sugar 

. . . 12 

11 

11 


There are 2,800 grains of carbon in 1 lb. of ordinary 
moist sugar, and there should not be any nitrogen. • 
Ten grains of lump sugar when burnt in the body 
produce heat sufficient to raise 8’Cl lbs. of water 1“ P. 
which is equal to lifting 6,649 lbs. one foot high. 

It was indicated as the respiratory food par exeelience 
in my Memoire published in the AnnaUa ds VAcadAmie 
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dea Sciences de Montpellier, 1860; and is the most striking 
illustration of a respiratory food -which we possess, for 
not only does it exert a great and rapid influence over 
the respiratory process, but it is itself entirely trans¬ 
formed into carbonic acid and water, both of which 
pass off from the body by the lungs. 

Its action is very rapid, commencing within five to 
ten minutes after it is eaten in solution, attaining its 
maximum in about thirty minutes, and disappearing 
within two hours. My experiments on the different 
kinds of sugar have been very numerous, but it will • 
suffice here to give a general indication of the results. 

One ounce and a half of white sugar dissolved in water 
gave a maximum increase in the carbonic acid evolved 
of 2*18 grains per minute, and of the air inspired of 
111 cubic inches per minute. The rate of respiration 
and of pulsation was lessened (No. 100). 

In an experiment when the whole of the carbonic acid 
evolved was collected, it was proved that after taking 500 
grains of white sugar in cold water, there was an in¬ 
crease of 1‘57 grain per minute during the first half- 
hour, and of *58 grain per minute during the second 
half-hour, whilst after one hour and a-half the quantity 
was still increased by 0‘12 grain per minute. The 
increase in the quantity of air insjjired was lO'fl cubic 
inches per minute during the first half-hour, of 30‘6 
cubic inches per minute during the second half-hour, 
and of 8‘3 cubic inches per minute during the third 
half-hour. When the sugar was eaten dry, the effect was 
less, but it was rapidly increased on drinking water 
(No. 100). 

The’ addition of 6 drachms of good vinegar to 750 
g^ns of sugar was to increase the effect of the sugar. 
The maximum increase of carbonic acid was 3'3 grains 
in 20 minutes, and the whole average increase through- 
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out ono hour and a-half was no less than 1‘24 grain 
per minute. The maximum increase in the air inspired 
was 79 cubic inches in 20 minutes (No. 100). 

The addition of an alkali did not increase the effect 
of the sugar. Thus, 750 grains of white sugar with 40 
minims of Liquor Potaxsce and twelve ounces of water 
gave a maximum increase of 2*13 grains of carbonic acid 
per minute, but the increase in the quantity of air 
inspired was no less than 165 cubic inches per minute 
(No. 100). 

The addition of 500 grains of butter lessened the 
effect of the sugar to a maximum increase of only 1‘3 
grain of carbonic acid and 48 cubic inches of air per 
minute (No. 100). 

Milk sugar has less influence than cane sugar, and 
grape sugar loss than either. The maximum increase of 
carbonic acid from the fonner was 1'62 grain, and with 
the latter 1'3 grain per minute, and of air 24 cubic 
inches per minute (No. 100). 

There was always great ease and depth of respimtion 
after taking sugar, so that it was so far an agreeable 
food, but in five minutes there was sometimes a sour 
taste in the mouth, and it differed from ordinary food in 
causing a craving for food in about a hour and a half. 

Molasses, Treacle, and Golden Syrup. 

Molasses is the uncrystallisable juice of the sugar-cane 
or other source of sugar, which is left after the crystal¬ 
lised sugar has been separated. It is a natural product, 
since some of the s^charine juice is not capable of crys¬ 
tallisation ; but it is further an artificial product, as the 
result of the action of heat during the sugar-making 
process, which renders a part of the sugar uncrystal- 
lisable which would otlierwise have crystallised. 
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It is not so pure as crystallised sugar, since it con¬ 
tains matters which are excluded in crystallisation, hut 
it possesses remarkable sweetening properties, and 
except that it contains nearly 20 per cent, more water 
than moist sugar, is as useful as sugar when the 
flavour is not objectionable. 

Treacle, as it is ordinarily understood, is produced 
when sugar is being extracted from the juice of the 
sugar-cane, while golden syrup is the same kind of pro¬ 
duct when the moist sugar is Ijeing refined. The latter 
is much lighter in colour and clearer than the former, 
and is sold at a higher price, but its sweetening j>roper- 
ties are very inferior to those of treacle. The treacle 
which is obtained from the sugar maple is preferred to 
any other. 

Dr. Ure found the following quantities of sugar in 
treacle and syrups of varied specific gravity, and 
established the rule that if the decimal parts of the 
specific gravity be multiplied by twenty-six, it will give 
very nearly tlie number of pounds of sugar in each 
gallon:— 

No. 101. 


Bp.gT. 

Sumr per rent, 
by weight 

Bp. gr. 

Sngnr |ier rent, 
by welitlit 

1-0395 

. . 10 

1-1110 

. . 26-316 

1-0.500 

. 12-5 

1-1260 

. . 29-412 

1-0686 

. 16-666 

1-1340 

. 31-26 

1-0820 

. . 20 

1-1440 

. . 33-333 

1-0905 

. . 21-74 

1-2310 

. 60 

1-1015 

. . 26 

1-3260 

. 66-666 
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This is used rather as a luxury than a food, and 
requires but little notice here. It is obtained by 
the slow evaporation of cane sugar in large crystalline 
masses, which are hard and do not so readily absorb 
moisture as ordinary sugar. It is sweet, but by no 







HONEY. 


203 


means so sweet as sugar, and could not be used with 
advantage to sweeten foods. The process through 
which the sugar has passed in the preparation of sugar 
candy is apt to change its chemical comj)Osition, so 
that it consists in great part of caramel, and is not a 
true sugar. The chemical composition of caramel difters 
from that of sugar by the loss of the elements of 
water, and is in 100 parts:— 

No. 102. 

C. 12 II. 9 0. 9 

■Wlienever sugar is exposed to a considerable heat, 
us in the manufacture of fruit preserves, a part of it is 
converted into caramel, and by continuing the process 
it may be converted into glucose, and entirely lose its 
sweetening jiroperties. 


Honey. 

Honey is a well-known product of the activity of the 
working or neuter Ixic, but not of the bee itself, for it 
is simidy collected by that useful insect, and varies 
in quality according to the plants which produce it. 
Whilst, therefore, it is mild or bland in one locality, 
its flavour may be far more aromatic and stimulating 
to the taste in another, so that honey produced from 
village gardens, or from heather, or from the Swiss 
herbage, has very different flavours, and produces dif¬ 
ferent effects. 

Honey obtained from certain localities is known to be 
poisonous, and to produce giddiness or temporary mad¬ 
ness, as is recorded in the report of the Retreat of the 
Ten Thousand; and without proceeding to that length, it 
must be within the experience of many that they have 
sometimes experienced nausea and a sense of malaise at 
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the stomach after eating it. How far this affects all 
individuals alike is not known: but it is not unusual to 
hear a visitor to Switzerland saj that he liked the 
honey, but it did not agree with him. 

This substance is found usually at the base of the 
petal of the flower, and in the nectiferous glands. The 
bee sucks it by its proboscis, and transfers"it to its honey 
bag or dilated oesophagus, whence it deposits it, without 
chemical change, in the hive for future use. The hive, ns 
is well known, contains several combs, which consist of a 
series of hexagonal cells, adhering to each other by their 
sides. In a comparatively few instances cells for the re¬ 
ception of honey are specially made of an elongated form, 
but usually the honey is deposited in old cells which have 
become too small to hold the larva;, or in the ordinary 
cells after the breeding season is over. They are open 
to the bees until they have been filled with honey, and 
afterwards they are closed with wax until the honey 
is required for use. 

Hives vary very much in the q\xantity of honey which 
they contain, but those of our cottagers, which are 
robbed every year, produce twenty to forty pounds, 
whilst in the decayed trees of the American forests, 
and in Palestine, they have been known to contain 
more than two hundred pounds. Virgin honey is 
the portion which first runs off, either with or without 
the aid of gentle heat, whilst pressure and heat are 
used in the extraction of tliat which follows. The 
former is the purer and sweeter kind, whilst the latter 
has a deeper colour, less translucency, more impurity, 
and a sti-onger flavour. The latter, when produced from 
old combs, is usually of very dark colour, and often of a 
disagreeable sticky waxy flavour. Every kind but virgin 
honey is clarified by causing the impurities to rise to 
the surface by heat and then skimming tliem off. 
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This has always been regarded as a luscious and 
coveted food, so that the excellence of Palestine was re¬ 
presented by the spies describing it as a land that ‘floweth 
with milk and honey’ (Numb. xiii. 27). When Jacob 
wished to propitiate the governor of Egypt, he sent him 
*a little honey * (Gen. xliii. 7). It was also well known 
as an article of ordinary food, so that John the Baptist’s 
‘ meat was locusts and wild honey.’ It was also pre¬ 
pared into wafers (Ex. xvi. 31), into a kind of bread 
with flour and oil, and even eaten with butter, when it 
was the most delicious compound known. Solomon, 
however, was well aware that ‘ it is not good to eat too 
much honey,’ and it is very curious and interesting to 
observe that whilst its use was so common amongst 
the Jews, it was forbidden to offer it as a part of their 
ritual, for it was said, ‘ Ye shall bum no leaven nor any 
honey ’ (Lev. ii. 7). 

Honey is, moreover, mentioned by writers of anti¬ 
quity of all nations, so that its use was very general. 
It was always particularly esteemed in this island, 
when sugar could not be obtained, and so largely was it 
used that the clarification of it, by boiling it witii white 
of eggs, was a recognised branch of trade. It was 
used in cooking as well as to sweeten food, and was 
largely employed, even to a recent date, in the manu¬ 
facture of fermented liquors, as mead and metheglin. 

It has also been a source of profit in all time. 
Judah sold honey to the Tyrians (Ezek. xxvii. 17), 
and in the Western States of America, bee tracking and 
honey and wax selling are common and profitable occu¬ 
pations. In our own country, a ilh'rge proportion of 
the cottagers keep hives, and the thrifty housewife 
dresses her children and sometimes pays the rent 
thereby. 

The bee is found in all temperate and warm climates. 
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and so numerous are the varieties that no less than 
250 exist in Britain alone. 

The composition of honey varies within certain 
limits, according to the plants from which it is 
derived, but it is always highly saccharine, and of the 
consistence of very thick fluid. The sugar is found in 
both crystallised and uncrystallised forms, .os coarse 
sugar, grape-sugar, and glucose or mannite: and, in 
addition, there is gum, wax, mucilage, extractive 
matters, acid, and peculiar flavours. The pollen powder 
of flowers is very commonly mixed with it, and is said 
to be the cause of certain ill effects on the system. 
After it has been kept for some time it ceases to be a 
fluid, and appears as a solid crystallised mass, in which 
state it has lost much of its richness and flavour. 

So valuable a substance could not escape adulteration, 
and is often found mixed with starch and sulphate of 
lime. The former may be determined by the micro¬ 
scope (Nos. 46, 47, p. 147), and the latter by being 
insoluble when the honey is mixed with water. 

Manna. 

This substance is probably the same as that called 
manna in the Bible, and is clearly analogous to it, 
both in appearance and qualities. 

‘ And when the dew that lay was gone up, behold, upon the 
face of the wilderness there lay a small round thing, as small 
as the hoarfrost- on the ground.’—Ex. xvi. 14. ‘ And the 

manna was as coriander seed.’ ‘ And the people wont about, 
and gathered it, and ground it in mills, or beat it in a mortar, 
and baked it in pans, and made cakes of it: and the taste of 
it waa as the taste of fresh oil. And when the dew fell upon 
the camp in the night, the manna fell upon it.’—Numb. xi. 
7, 8, and 9. 

In Kurdistan, Lebanon, and elsewhere, it is found on 
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the leaves of various plants, as the dwarf oak, tamarisk, 
and larch, and is shaken from them before sunrise into 
clotlis which have been placed underneath. It is also 
sometimes found upon sand and stones, and is then 
whiter and purer than the tree manna; but its appear¬ 
ance depends upon the dews or rain, so that it is chiefly 
found during a period of six weeks in the end of 
autumn and the early spring. 

Its flavour is agreeably aromatic, and like that of 
honey, to which substance it is made to have a further 
resemblance by the mode of preparing it into a paste, 
after it has been thoroughly cleansed from leaves and 
other impurities by being boiled. In the state in which 
it is found it resembles a coriander seed. 

The honey-dew, which is found on many plants under 
certain atmospheric conditions, and which attracts 
destroying insects, to the horror of the gardener, is 
probably of the nature of manna. It is said to be 
sweetish in flavour, and sometimes is sufficiently abun¬ 
dant to fall from one leaf to another. 

A shower of manna was recorded in July of 1872, 
which appeared as small seeds on the leaves of trees 
and on the ground. 




PART 11. 


LIQUIDS. 

CHAPTER XXXIII. 

WATER. 

It is needless to insist that water is a most important 
food, for it is found in all foods, whether solid, liquid, 
or gaseous, and is taken into the body to the amount 
of several pints daily. It, moreover, constitutes about 
87 per cent, of the whole bulk of the body, and as 
it wastes at every moment, it must be restored by a 
new supply. 

It is required for many purposes:—First, to soften or 
dissolve solid foods, so as to facilitate their mastication 
and digestion; second, to maintain a due bulk of blood 
and the structures of the body; third, to keep sub¬ 
stances in solution or suspension whilst moving in the 
body; fourth, to supply elements in the chemical 
changes of the body; fiftli, to enable the waste material 
to be carried away from the body; sixth, to discharge 
superfluous heat by tionspiration through the skin, and 
by emission tlirough other outlets; and seventh, to 
supply in a convenient form heat to, or to abstract heat 
from, the body. Some of these functions are performed 
by water in its liquid state, and others in a state of 
vapour. 
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The importance of these statements will be better 
appreciated by a consideration of the proportionate 
quantities of water which are present in various solid, 
liquid, and gaseous foods, and in the excretions, as 
shown in the following table— 


Ko. 103. 


Water in various Foode and Excretions, 


Jui^esta. 


Airowroot 

, 18 per cent 

Barley flour 

. 19 

t* 

Boer and ale . 

. 91 


Butter milk . 

. 88 


Carrota . 

. 83 

t> 

Cheese . . 

. 36 

»t 

Coflee . nearly 100 

M 

Cream 

. 66 

ft 

Dried bacon 

. 19 

ft 

Eels. . ■ . 

. 75 

ft 

Egg • 

. 74 

tf 

Fat beef . 

. 51 

ft 

Fat mutton 

. 53 

If 

Fat pork . 

. 39 

ft 

Green bacon 

. 24 

If 

Indian meal 

. 14 

ff 

Lean beef. . 

. 72 

ft 

Lean mutton . 

. 72 

If 

New milk.' 

. 86 

ff 

Oatmeal . 

. 15 

ff • 

Ox liver . . 

. 74 

ft 

Parsnips . 

. 82 

ff 

Pea meal . . 

. 15 

If 


Potatoes . . . 

75 per cent 

Poifltry . 

74 

ff 

Pnrc butter and fats . 

15 

tt 

Bice .... 

13 

9t 

Bye meal . . . 

15 

If 

Salmon . . 

77 

ff 

Skin: cheese 

44 

ff 

Skim milk . . 

88 

„ 

Sugar . . 'j 

5. 

ff 

Tea . . nearly 100 

ff 

Treacle . 

23 

M 

Tripe . 

68 

«f 

T,urnips . 

61 

ff 

Veal 

63 

»f 

Whcatcn bri^ . 

37 

m 

Wheaton flour . . 

15 

.n 

White fish . . 

78 

ff 

White of egg . , 

78 

H 

Yolk of egg 

78 

ff 

* 

Estimated Egesta, daily. 

Fiei«s , . . 

3 ounces 

Transpiration . 

40 

>• 

Urine . . ' , 

40 

ff 


The subject of the purity of water is one of the 
leading questions of the day, and vast efforts are made 
to show what sources are pure and what impure, and 
how contamination may be avoided; but we are ipet on 
the threshold of the enquiry with the question. What 
is pure water? and no absolute stondard has, as yet, 
been agreed upon. 
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It is true that water may be made simply from two 
gases—oxygen and hydrogen—by mixing two volumes 
of the latter with one of the former, and passing an 
electric spark through them j but as such water does 
not exist in Nature, how can it bo taken as the 
standard of purity ? Water which has been distilled 
approaches this in composition, but it has, at least, 
1‘85 per cent, by volume of atmospheric air mixed with 
it, and not unfrequentlj' traces of ammonia; but if it 
had not these additions, the same objection to its use as 
a standard exists, viz., that it is not found in Nature. 
All known natural waters possess other elements, such 
as salts of lime, which arc found as the solid i-esidue 
after the fluid has been evaporated, be^des minute 
quantities of organic matters and ammonia; and how, 
then, can we avoid the ooiichisiou that siich elements 
are natiu-al lo'water, are a part of the water, are, so far 
as they go, water? If sOj their presence cannot render 
the water impure, and water containing them must be 
culled pure water. 

Further, it may readily be shown that these addi¬ 
tional substances, and particularly the salts of lime 
and magnesia, are required by the body, and must 
be obtained from cither solid or liquid food; and,: 
if they are foods, how can they be regarded as im-: 
purities ? 

Viewing water practically as a food, it must be said 
to consist of such elements as are met with in the 
largest and best sources. Water is essential to life; 
and it is idle to suppose that man has been left to 
create for himself a su^tance which is essential to his 
existence, or that he could by any artifleial means pre- 
. pare .it in su^sient quantity and of a higher degree of 
purity; or, in other words, with fewer elements than 
Nature has provided. Such water as Nature has sup- 
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plied mast, therefore, be regarded as normal, and its 
constituents as a nccessaiy part of it. 

But if this be admitted, we shall not have got rid of 
the question as to what is purity in water, for the same 
elements which exist in normal water are found in 
water which must be called abnormal, but in much 
greater quantity, and as some of these have been derived 
from foreign sources, and are injurious to health, they 
may fairly be called impure. Hence, normal and ab¬ 
normal, if not pure and impure waters, are distinguished 
only by the amount of certain substances which are 
common to all. 

Rain-water itself is no exception to the rule, for it is 
not possible to collect it on the earth without some 
admixture of solid matters obtained in its passage 
through the atmosphere. i 

Dr. Angus Smith, in his excellent work on Air and 
Rain, has delineated some of the substances which rain 
brings down from the air in the neighbourhood of 
Manchester, and Dr. Hassall and others have published 
drawings illustrating the same subject. The following 
is a sketch of substances found in the water, and of 
crystals produced in the evaporation of the rain-water, 
in the neighbourhoods of Manchester. Newcastle, and 

London:— 


No. 104.—BMX-vriTBH. 
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The substances found in rain-water, collected before 
it has touched the earth, are minute animalcules, ves¬ 
tiges of living creatures, portions of hair and raw or 
manufactured materials, phosphates, sulphates, nitrates, 
chlorides, and ammonia. These vary, according to the 
locality, so that the chlorides, being derived from 
common salt, are usually more abundant near the sea, 
whilst nearly all contaminating substances are more 
abundant in the air over large towns, and where there 
are special manufactories. 

The quantities are, however, very small, and are 
better exijressed in comparative than absolute terms, as 
has been done by Dr. Angus Smith:— 

No. 105. 

Comparative. 

Albu- 


Ireland—Valentia . . . 



Acidity 

none 

Ammonia 

. 1-0 

menl««d 
Ammonia 
. 10 

Kugland—Inland country places 

• • 


none 


591 


3-21 

tt 8ea ccMUit • s • s 

Scotland—coast, countiy places, west 


none 

l-(l 


10.55 

2-69 


3-09 

„ Inland „ 

ft 


2-27 


2-96 


1-15 

„ Sea coast „ 

average 


9'30 


1-10 


3-11 

l> It It 

east 


17-61 


5-51 


3-1 

„ Towns (not including Glasgow) 


22-85 


21-22 


6-28 

Gorman epecimous . . 



9-22 




3-69 

Darmstadt .... 
London, 1869 . 



12-68 

27-97 


19-17 


6-03 

St. Helen's .... 



28-71 


25-33 


6-76 

Mancbestor, 1869 . . . 



60-13 


3.5-33 


6-3S 

„ average of 1869-70 



73-41 


35-91 


7-38 

.. 1870 . 



86-76 


36-51 

* 

8-38 

Kuncom .... 



82-10 


25-72 


6-.59 

Liverpool .... 



83-16 


29-89 


1-67 

Glasgow .... 



109-16 


50-55 


8-22 

England—Towns . . , 



61-57 


28-67 


6-29 


As a rule, rain-water gives an acid reaction, either as 
it falls or directly after it has touched the earth, but 
sometimes it is alkaline. 

T 
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The \Tater, thus reaching the earth, dissolves animal 
and T^etable substances with which it comes in con¬ 
tact, such as the manures and other decaying sub¬ 
stances on the fields, or the substances in the body of 
the earth, as it runs off quickly into the rivers or 
percolates through the strata, and reappears as springs 
or as drainage water flowing into rivers. In the latter 
case it will have lost much of the animal matter which 
it had dissolved at the surface, whilst it has gained 
minerals from beneath the surface. 

Hence it follows that the quantity of the several 
substances which it has appropriated will vary accord¬ 
ing to the state of the atmosphere, the surface of the 
soil, the material of the subsoil; and of those which 
it subsequently lost by the perfection of the iiercolating 
or filtering process. 

But having been collected into rivers or wells, its 
character may be entirely changed by subsequent addi¬ 
tions, so that animal excreta or relicta, or decaying 
vegetable, or other matters known as dirt, may get 
into the well from surface drains, or by iierculation 
through the subsoil, from cesspools, or such matters, 
with more or less of the soil itself, may be found in the 
rivers. 

Hence, our examples of nornaal water should be 
taken from localities where the atmosphere is the most 
pure, animal productions rare, the volume of water 
large and in motion as in our lakes, or from deep 
artesian and other wells. 

The oxygen thus found in water not only as a gas 
renders the water more agreeable to the palate, but 
by chemical action oxidises and purifies contaminating 
matters which may have gained access to them. The 
normal proportion of the oxygen to the nitrogen is os 
one volume to two volumes, and when it is reduced 
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below that standard there is evidence that it has been 
consumed by this process. Thus, in reference to the 
Thames water. Professor Miller found that the proportion 
progressively diminished from Kingston to Woolwich, 
iis shown in the following table:— 


Kingston 

rent. 

Oxyj^on . 7'4 

Nitnigen . Ift’O 


No. 106. 

Hammer* Someraet 
iimith lluuae 

ffnt. Cub. ftnt. 

41 1-5 

15 1 16 2 


Greenwich Woolwich 

Cub. crnt. Cub. f*nl. 

0-26 IS 

14-6 16*5 


The quantity of nitrogen may be greater than the 
proportion which exists in atmospheric air, as in some 
of the springs at Bath and on the Continent. 

The power of water to absorb gases varies with the 
pressure of the atmosphere and the temperature. 
At the ordinary pressure and with a temperature of 32* 
it will be about j^th of its volume of nitrogen, and a 
yet larger proportion of hydrogen, whilst with in¬ 
creased pressure the power may be increased many fold. 

We will now proceed to show the actual composition 
of such water—of water indeed which we must regard 
as our normal standard. 


1. As to Atmosplu^ric Air. 

The presence of atmospheric air gives vivacity to 
the flavour which is alwa^'s agreeable, and in an ex¬ 
aggerated degree is experienced in drinking aerated 
waters. Water cannot be obtained without it, for 
even rain-water usually contains 2^ vohimes of air 
in 100 of water, and yet such water is sometimes 
called flat or insipid. Jtunning water usuftlly contains 
a larger volume of air than still wal^r, and particu¬ 
larly such as ripples over stones or falls from a 
height by which it is mixed with air, and is far more 
agreeable than distUl^ water, and more useful as a 
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food in certain cnlinarj operations, as, for example, in 
making tea and beer. 


2. As to Mineral Matters, 


The following is the total solid residue and the 
degree of hardness in the waters of some English, 
Scotch, and Swiss lakes:— 

No. 107. 

In 100,000 lbs. of water 

r * ■ .. 

Solid iTsidue of hardiicas, of 

IlM. lU. of mineral matter 


Nassenthtraitr lake 




4-64 




1-74 

Dattermere . 




3-56 




4-04 

Crummock Water 




4-06 




l-Ol 

Derwent Water. 




6-56 




1-3 

Ennerdale lake. 




2-16 




1-46 

Grassmere 




4-18 




2-7 

Windermere 




8-78 




3-1 

Bala Uke. . 




2-79 




0-4 

Banw :ind Eira. 

• 



4-86 




2-0 

Colinton Water 

• 



14-1 




9-17 

Lake of Geneva 

• 



15-2 





Swanaton Water 




12-7 




6-22 

Zurich lake 

• 



14-3 




10-61 

Zug. 

• 



13-2 




903 


Certain very deep wells give the following quan¬ 
tities ;— 


fWo. loa 


Deal. 

London—Boyal Mint 
„ Trafnlgar Square 

Northampton . . . 

Tring . 


In 100,000 Ibf. of vnter 


rpriduo 

Ibi. 

. 33-24 
. 83-96 
. 83-4 
. 67-78 
. 28-8 


DfgTw-' of linntncHi, or 
Itw. of mineral matter 
. 26-31 
, 17-48 
. 6-02 
. 10-33 
. 26-33 


Springs aW other wells of less depth 


Ben Rhjrdding. . 

, . 8-0 

• • 

Critebmere apringa . . 

. . 6-24 

. . 8-8 

Matvem—^Holywell. , 

. . 9-87 

• 

„ St. Ann's. . 

. 6-68 

• • 

Spring at Witby . . 

. . 7-8 

. . 2-8 
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Great collecting areas away from the habitations of 
men, where pollution seems to be almost impossible, 
give the following numbers in 100,000 lbs. or 10,000 
gallons of water;— 

No. 109. 

Totalulid residue hardness,or 

lbs. lbs. ot Diloenit matter 

Hatley gathering ground . . . 7'60 . . . 3'33 

Halifax „ „ . . . 8*16 . . . 3'20 

Ilanchoster reservoire, in Derbyshire . 6'2 . . . 3‘73 

Rivington Pike.8'48 . . . 3'72 

Skuldaw.4-34 . . . 3-37 


Rivers which supply water to important towns have 
Lhe following; — 

No. no. 


In 100, 


,000 lbs. of water 



Total solid residue 

D^rec of hardness 

Avon, at junction with Frame 



ii». 

Ill 


lbs. of minenkl mat) 
. . 0*36 

Culiler, Kuchdalo road 



7-30 




3-77 

Cocker 



4-62 




2-15 

Crawley Bum . . . 



n -28 




6-08 

Danube, near Vienna . 

Derwent .... 



1414 

600 




3-37 

Frame, bolow last mill , 



11-6 




0-C3 

Oaronne, at Toulouse 



13-67 





Irk (one of its sources) 



19-78 




0 

Irwell, near its source . 



7-80 




0 

Kent, above Carpet works. 



3-3 




0 

„ below Kendal and Low mills 


4-2 




trace 

Mcdlock, near its source . 



12-80 




0 

Mersey, above Warrington. 



28-36 




2-30 

„ below „ 



29-04 




1-80 

Severn, above Newtown 



8-8 




3-09 

„ in Wales . 



3-87 




0-9 

Tluimcs, at Hampton 



27-87 




trace 

„ head waters. . 



28-25 




0 


The hardness of the Thames water supply to London 
is about 14 degrees. 

Brook water varies much in the quantity of solid 
matter which it contains, according to the soil through 
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which it passes, to recent rains washing soil into it, 
and to lowness of w'ater in the summer season; but 
such matter is only held in suspension, and will subside 
if time be allowed. It is, no doubt, an impurity, but it is 
not a very deleterious one, for such waters when clear 
do not necessarily contain any excess of organic or 
mineral matters, or nitrites, or chlorides, and are often 
soft, of good taste, and healthful. The well water in 
the cottager’s yard or garden is not unfrequently much 
worse than brook water, for independently of any 
special contamination from petties, the surface water is 
often allowed to drift in and to convey impurities with it. 

But there are sources of water in which the mineral 
matter is in much greater quantity than those now 

cited, as shown in the following table :— 

No. 111. 

In 100,000 IlM. wnUn* 


foUd rasiiiue 

Bt^ord—Pillory pump, , . . 140*74 . 

l^eKiticof fann1tu*Kv, or 
Ibtt. of iiilitcrul timttcr 
. . 6151 

„ shallow wroll from upper oolite 

7216 . 

• 

40-77 

Bristol—Spring in All Saiiite’ lane 

127-28 . 


66-92 

„ Water supply.... 

28-66 . 


24-46 

Cornbrook. 

76-90 . 


38-79 

„ near juuetion with Irwrll 

142-90 . 


64-40 

Crrtal, near Bolton .... 

69-20 . 


2.V67 

Deal—Deep chalk well at Hill’s brewery 

202-14 . 


47-25 

Norwich—Artesian well, 400 ft. deep . 

38-14 . 


29 64 

KtMthdale spring . . . . 

37-04 , 


11-38 

Ituncom public fountain 

60-80 . 


2.5-31 

Worthing—Now deep well in chalk . 

32-44 


24-69 

Waters having this great quantity of salts 

of lime 


are known as hard, not only because of their flavour, 
but from the sensation which they give when used for 
washing the skin and clothing, and are less fitted 
than soft waters for cleansing purposes. This hard¬ 
ness is divided into two parts, one of which is tem¬ 
porary, and is due to the presence of carbonic acid gas. 
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which keeps salts in solution, and the other permanent. 
The former may be readily removed by simply boiling 
the water and expelling the gas when the salts are 
deposited, as is found in tea kettles and boilers, and 
hence is called temporary, whilst the other cannot be 
removed except by distillation of the water. 

This hardness has been estimated and classed in 
degrees, so that a specimen of water is said to be of so 
many degrees of hardness. This is purely technical, 
but it hits been agreed to consider water with 1 lb. of 
carbonate of lime (or its equivalent of other hardening 
salts) in 10,000 gallons or 100,000 lbs. of water, as 
1°, 2 lbs. 2°, &c. 

It is well known that hard water causes soap to curd 
and prevents the formation of a lather, until a large 
quantity of soap has been added. This fact has also 
been used as a measure of hardness, for it has been 
found that 12 lbs. of best hard soap must be added to 
10,000 gallons of water of 1° of hardness before a 
lather will remain, and, hence, that quantity us('d in 
10,000 gallons or 1’2 lb. in 1,000 gallons, or 0-12 11>. 
in 100 gallons, to produce an ordinary lather, is a 
measure of 1 degree of hardness. 

Such water may be useful as a food in certain cases, 
by supplying a large quantity of lime and magnesia; 
but, on the other hand, it is said to be a cause of 
disease, and particularly to induce calculi in the 
kidneys or bladder. 

Its Havour is harsh and disagreeable to one accus¬ 
tomed to drink soft water, but not necessarily so to one 
accustomed to its use. We found that those accustomed 
to drink the hard lime-waters of Illinois regarded the 
soft sandstone waters of the Missouri os flat and taste¬ 
less, whilst the Missourian would reject the hard water, 
and, it is said, would be more liable to fever if he used it. 
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So also in a less degree is it in Scotland, and in other 
parts of our country; each person likes that kind of 
water to which he has been accustomed from his in¬ 
fancy. 

Hard water is not, however, so useful in cooking as 
soft water, and for other domestic purposes it causes an 
enormous waste of soap, labour, and material. Hence, 
it has become very desirable to soften it, and this has 
been efiFected by the addition of lime, in the process 
known as Clark’s process. One ounce of quick-lime 
should be added to 1,000 gallons of water for every 
degree of hardness. It is first to be slacked and stirred 
in a few gallons, and immediately poured into the 
whole quantity, taking care to repeat the operation, 
and to thoroughly mix the whole contents together. 
After this it should be left at rest, and it will become 
suflSciently clear in three hours for external use, but 
should not be drunk for twelve hours. 

Dr. Clark patented his process in 1841, and prepared 
and applied his test in the following manner:— 

*PreparcUion of the Soap Test .—Sixteen grains of pure Iceland 
spar (carbonate of lime) aro dissolved (taking care to avoid 
loss) in pure hydrocliloric acid; the solution is (*vapornte<l to 
dryness in an air-bath, the residue is again rodi.ssolvcd in 
water, and again evaporated; and these operations aro re¬ 
peated until the solution gives to test-paper neither an nci<l 
nor an alkaline reaction. The solution is made up by addi¬ 
tional distilled water to the bulk of precisely one gallon. It 
is then called the “ standard solution of 1C degrees of hard¬ 
ness." ‘ Good London curd soap is dissolved in proof spirit, 

' The ' standard solution of 16 degrees of hardness* may be obtained 
much more simply by dissolving in a gallon of water a quantity of selenite 
equivalent to 16 grains of carbonate of lime, As the formula of selenite 
is Ca,804 211,0 - 172, and that of carbonate of lime Ca,CO,«10<), the 
following proportion gives us the quantity of selenite required;— 
100 : 172 :: 16 : x; «a>27‘62. The selenite should be reduced to fine 



WATER. 


281 


in the proportion of one ounce of avoirdupois for everj' gallon 
of spirit, and the solution is filtered into a well-stoppcrcd 
phial, capable of holding 2,000 grains of distilled wattsr; ICK) 
te.st measures, each measure equal to 10 water-grain measures 
of the standard solution of 16 degrees of hardness, are intro¬ 
duced. Into the water in this phial the soap solution is gra¬ 
dually poured from a graduated burette; the mixture being 
well shaken after each addition of the solution of soap, until 
a lather is formed of sufficient consistence to remain for five 
minutes all over the surface of the water, when the phial is 
placed on its side. The number of measures of soap solution 
is noticed, and the strength of the solution is altered, if neces¬ 
sary, by a further addition of either soap or spirit, until exactly 
:12 measures of the liquid are required for lOO niea-sures of the 
water of 16 degrees of hardness. The experiment is made a 
second and a third time, in order to leave no doubt as to the 
strength of the soap solution, and then a large quantity of the 
test may bo prepared; for which purpose Dr. Clark recom¬ 
mends to scrape off the soap into shavings, by a straight sharp 
edge of glass, and to dissolve it by heat in part of the proof 
spirit, mixing the solution thus formed with tlie rest of the 
pi-oof spirit. 

‘ Process for ascertaining the Hardness of Water. —Previous 
to applyiiig the soap tost, it is necessary to expel from the 
water tho excess of carbonic acid—that is, the excess over and 
above what is necessary to form alkaline or earthy bicarbon- 
ates, this excess having the property of slowly decomposing a 
lather once formed. For this purpose, before measuring out 
the water for trial, it should be shaken briskly in a stopiusred 
glass bottle half-filled with it, sucking out the air from the 
bottle at intervals by means of a glass tube, so as to change 
the atmosphere in tho bottle; 100 measures of tho water aro 
then introduced into the stoppered phial, and treated with tho 
soap test, the carbonic acid eliminated being sucked out from 
time to time from the upper part of the bottle. Tho hardness 
of tho water is then inferred directly from the number of mea- 

powdsr before it ia weighed. It diesolvos without difficulty. I do not 
know who first propoaed Uiis method.'—£. T. C. 
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Bwres of soap solation employed, by reference to the Bubjoincd 
table. Li trials of waters above 16 degrees of hardness, 100 
measnres of distilled water should be added, and 60 measures 
of the soap test dropped into the mixture, provided a lather 
is not formed previously. If, at 60 test measures of soap test, or 
at any number of such measures between 32° and 60°, the proper 
lather be produced, then a Bnal trial may bo made in tho fol- 
lowing manner:—100 test measures of tho water under trial 
are mixed with 100 mea.sures of distilled water, well agitated, 
and tho carbonic acid sucked out; to this mixture soap test is 
added until the lather is produced, tixe number of test mea¬ 
sures required is divided by 2, and tho double of such degree 
will be the hardness of the water. For example, suppose half 
the soap test that has been required correspond to lOf^ths 
degrees of hardness, then tho hardness of the water under trial 

will be 21. Suppose, however, that 60 measurts of the soap 
test have failed to produce a lather, then another JOO mea.sures 
of distilled water are added, and the preliminary trial made, 
until 90 test measures of soap solution have been added. 
Should a lather now be produced, a 6nal trial is made by 
adding to 100 test mea-sures of the water to bo tried, 200 test 
measures of distilled water, and tho quantity of soap test re¬ 
quired is divided by 3; and the degree of hardness corre¬ 
sponding with the third part being ascertained by compan.sun 
with the standard solntions, this degree multiplied by 3 will 
be the hardness of the water. Thus, suppose 85'o measures 
of soap solution were required “ * = 28’5, and on referring 
to the table this number is found to correspond to 14°, which, 
multiplied by 3, gives 42° for tho actual hardness of tho 
water. 

‘ Table of soap test measures, corresponding to 100 test mca- 


sores of each standard solotion 

No. 112. 

ma^ranow oa lor 

Degiw of BarducM 

Soap Teit Uoaonia 

tba next dagro* 
0 ( UardneH 

0 . 

. . 14 . 

. . 1-8 

1 . 

. . 8-2 • . 

. . 2-2 

2 . 

. . fl-4 . 

. . 2-2 

3 . 

. . 76 

. . 20 
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ot nudDOU 

4 . 


Soap Test Ueasuie 

. 9-6 . 



M for 

the nc'Xi (It.’tfree 
of l!arrtnc‘W 
. 20 

6 . 


. 11-6 . 



. 2-0 

6 . 


. 13-6 . 



. 20 

7 . 


. 15-0 . 



. 1-9 

8 . 


. 17-6 . 



. 1-9 

9 . 


. 19-4 . 



. 1-9 

10 . 


. 21-3 . 



. 1-8 

11 . 


. 231 . 



. 1-8 

12 . 


. 24-9 . 



. 1-8 

13 . 


. 26-7 : 



. 1-8 

14 . 


. 28-5 . 



. 1-8 

15 . 


. 30-3 . 



1-7 

16 . 


. 32-0 . 





3. Nitrogenous and Organic Matter. 

This is the chief element which is believed to give 
impurity to water, since it is derived from animal and 
vegetable decayed or excreted matters, and is regarded 
as preventible; and because some kinds are aj)t to ex¬ 
cite the fermentation process both within and witliont 
the body and thus to engender certain important 
diseases. It is, however, necessary to distinguish be¬ 
tween the difterent forms in which nitrogen appears, 
since the eflvct of each is diflcrent from the other. 
Nitrogen exists in water in four forms:— 

1. As free gas. 

2. In combination witli oxygen, as nitrates and 

nitrites. 

8. In combination with hydrogen, as ammonia. 

4. In connection with carbon, oxygen, and hydrogen, 
in other organic forms of which albumen is taken as 
the type. 

There is no reason to believe that free nitrogen in 
water is abnormal in small, or injurious in large quan¬ 
tities, and it forms part of the atmospheric air, which 
in a peculiar form is present in water. It is often very 
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abundant in mineral springs and gives freshness to the 
taste of water. 

Nitrates and nitarites, perhaps in every proportion, 
but certainly in any quantity beyond a trace, must be 
derived from animal and vegetable matters, and so far 
excite a suspicion of their injurious qualities. It is, 
however, a noticeable fact, that many good and healthful 
drinking waters contain much of these substances, and 
hence, however harmful may be their origin, they are 
themselves harmless. This results from the oxidising 
process through which they have passed in their course 
through the strata of the earth, so that they have be¬ 
come medicines rather than poisons, or useless rather 
than noxious. Their presence is not, therefore, of great 
moment, although their absence might be more desir¬ 
able. Some remarkable examples are cited by the 
Rivers Pollution Commission. 

Ammonia in almost every quantity is to be deprecated, 
since it is the result of decomposition of animal and 
vegetable substances, and has qualities which are not 
beuedcial as food. It is usually found in very minute 
quantities in the best rain and lake waters, but not 
necessarily in the deep-well waters. 

It was not found in the following sources at the time 
the examinations were made for the Rivers Pollution 
Commission. Worthing (old deep well), Bedford (Pillory 
pump), Newcastle-on-Tyne (supply from Whittle Dean), 
Sunderland (deep wells in dolomite), Norwich (from 
* Broads ’ and artesian well), Colinton Water, Bassen- 
thwaite, Ennerdale, Dublin (Custan’s well). Deal (from 
deep well), Zug, Frome, Avon (above Longfords), and 
the water supply of Gloucester and part of Bath, and 
Windsor well, near Liverpool. 

As to the English lakes, it was only 0*001 in 100,000 
parts, in Grassmere and Derwent Water; 0*002 in Rydal 
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Lake and Windermere; 0*004 in Bnttermere, and 
0*007 in Crummock Water. 

There are, however, other sources, where the pro¬ 
portion is increased a hundred or a thousandfold, and 
such are exclusively those which are contaminated with 
sewage or manufacturers’ refuse; so that the Medlock, 
just above its junction with the Irwell, had 1*116 lb. 
in 100,000 lbs. of water. 

Organic matter in otlier forms is most undesirable, 
since it has not been entirely decomposed into its final 
elements, and is in a state ready to do mischief. Its 
f>resence in a very minute quantity is tolerably uniform 
in the best drinking waters, and is represented in the 
following table under the two heads of organic carbon 
and organic nitrogen, two of its component parts :— 

No. 113. 


Pounds in 100,000 lbs. of water. 



Organic Carbon 

Organic Nitrogen 

Buttermera .... 

0127 

0-040 

Cttterhiim .... 

0020 

0006 

Colinton Water 

0-203 

0-042 

Cunititoa Watvr . . . 

O-OSd 

0-017 

Crawley Burn. 

0-187 

0031 

Crummock .... 

0-183 

0-55 

Deal. 

0-032 

0-022 

Derwent Water . . . 

0-218 

0-043 

Graatmicre lake . . . 

0-235 

0-050 

Katrine. 

0-256 

0-008 

Manchedter .... 

0-183 

0-009 

Northampton .... 

0-168 

0024 

Otter spriuf; .... 

0-026 

0-012 

KivinRton Pike 

0-213 

0-031 

Knyal Mint .... 

0-195 

0-0-26 

Bydal. 

0-254 

0-043 

Swanston .... 

0378 

0-0.<9 

Thamen at Hampton . . 

0-260 

0-024 

Trafalpir Square . 

0-150 

0-012 

Tring, deep well . . . 

Wolw waters.... 

0-036 

0-010 

0-289 

0-004 

Windermere .... 

0-299 

0-076 

Zug . 

0-149 

0-026 

Zurich . 

0-92 

0-009 
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From the preliminary observations of tliis chapter, it 
may be inferred that, in tliis propoi’tion of organic 
matter no injurious influence is exerted, and indeed, it 
is rather to bo regarded as a normal constituent of 
water. 

But there are sources of water in which the quantity 
is extremely great, and from the use of which the most 
important diseases have been known to follow. Such 
are referred to in the following table ;— 

No. 114. 


Pounds in 100,000 lbs., 

or lOjOOO ijalhnis, 

of waist. 

Or»ninlc 

C'arlNta 

CornWook, before junction with Irwell . 

f)»Vanlc 

NUnttfon 

0-383 

Darweer, below Bliickburn 

. 2-127 

0-2!>r> 

Irk, ,, 

„ . 2-to2 

0-.1.12 

Irwell, at Throslo-next-Weir 

. 2104 

0-248 

Koch, above iiury 

. 4-ul8 

0-288 


On a review of this part of the subject, it appears that 
a knowledge of the quantity of free nitrogen and of 
the nitrates and nitrites is of far less consequence than 
that of the organic nitrogen and ammonia, and hence, 
that the determination of the total nitrogen is not so 
valuable as of that which represents ammonia and 
organic compounds. It is desirable that in any complete 
analysis, each of these sources should bo enquired into; 
but if any part may be omitted, it must be that of the 
free nitrogen and nitrates and nitrites. 

The importance of this part of the subject is so great, 
that it is desirable to refer to the methods of analysis, 
and so far as may be possible, to enable a non-profes- 
sional person to determine approximatively the character 
of the water which he drinks as food. 

The chemical world is now greatly divided in opinion 
as to the proper method of determining the purity of 
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water, and chemists are generally ranged on two sides 
—one agreeing with Frankland and Armstrong in the 
process which they have devised, and the other pre¬ 
ferring the process applied by Chapman and Wanklyn 
and Kreaus, or the ammonia process. In the recent 
discussions on this subject, it lias appeared that many 
of the practical chemists of the day adopt the latter 
process, and also that they object to the mode adopted 
by Frankland, in expressing the quantity of nitrogenous 
elements in water by the phrase ‘ previous sewage con¬ 
tamination,’ both as implying that the nitrogenous 
material was necessarily derived from sewage and that 
nitrogenous material originally derived from sewage 
may not have become harmless. 

It is not our purpose to enter into these chemical 
questions further than is necessary to a work on Foods j 
and we shall now content ourselves with describing 
the methods by which the quantity of the several 
elements may be ascertained. 

It is not necessary to determine the quantity of free 
nitrogen. 

The quantity of nitrates and nitrites is ascertained 
by converting them into ammonia by means of metallic 
aluminium, acting upon them in the cold, and in a 
strongly alkaline solution, and estimating the nitrogen 
from the ammonia. The following is Chapman’s modi¬ 
fication of Schulze’s process :— 

‘ Tho process is carried out as follows:—100 c. c. of tlie 
water are introduced into a non-tubulated retort, and 50 to 70 
c. c. of a solution of caustic so<lfi added. The caustic soda 
must be free from nitrates, and tho strength of tlio solution 
should be such that 1 litre contains 100 grm. of caustic soda. 
Tho contents of the retort are to bo distilled until they do 
not exceed 100 c. c., and until no more ammonia comes over; 
that is, until the Ncssler test is incapable of detecting 
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ammonia in the distillate. The retort is now cooled, and a 
piece of aluminium introduced into it (foil will answer very 
well with dilute solutions, but we much prefer thin sheet 
aluminium in ail cases). The neck of the retort is now in* 
clined a little upwards, and its month closed with a cork, 
through which passes the narrow end of a small tube filled 
with broken-np tobacco-pipe, wot either with water, or, better, 
with very dilute hydrochloric acid free from ammonia. This 
tube need not bo more than an inch and a-half long, nor larger 
than a goose quill. It is connected with a second tube con¬ 
taining pnmice-stono moistened with strong sulphnrio acid. 
This last tube serves to prevent any ammonia from the air 
entering the apparatus, which is allowed to stand in this way 
for a few hours or over night. The contents of the pipe-clay 
tube arc now washed into the retort with a little distilled 
water, and tho retort adapted to a condenser, the other cud 
of which dips beneath the surface of a little distilled water 
free from ammonia (about 70 to 80 c. c.).’ Tlio contents of 
the retort are now distilled to about half their original 
volume ; the distillate is made up to 150 c. c.; 50 c. c. of 
this aro taken out, and tho Nesslcr test added to them. If the 
colour so produced is not too strong, the estimation may l>e 
made at once; if it is, the remainder of tho distillate must be 
dilated with the requisite quantity of water.’ 

Frankland and Armstrong adopt a different process, 
and destroy the nitrates and nitrites by sulphuric acid, 
in the following manner:— 

* Estimation of Nitrogen in tho form of Nitrates and Nitrites .— 
The following is tho mode in which this process is applied to 
the estimation of nitrogen existing as nitrates and nitrites in 
potable waters:—The solid residue from tho half litre of water 
Qsed for determination, No. 1 (estimation of total solid consti* 
taents) is treated with a small quantity of distilled water; a 

' Condensers are very apt to contain a trace of ammonia if they have 
been standing nil night, and must, therefore, be washed out with the utmost 
care. We prefer to distil a little water through them until ammonia can 
be no longer detected in the disUilate. 
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vej*y sliglifc excess of argentic snlpliate is added to convert the 
chlorides present into sulphates, and the filtered liquid is 
then concentrated by evaporation in a sniall beaker, until it 
.s reduced in bulk to two or three cubic centimetres. The 
liquid must now be transferred to a glass tube, furnished at 
its upper extremity with a cup and stopcock, previously filled 
■with mcTCury at the mercurial trough, the beaker being rinsed' 
out once or twice with a very small volume of recently-boiled 
distilled water, and finally with a pure and concentrated sul¬ 
phuric acid, in somewhat greater volume than that of the 
concentrated solution and rinsings previously introduced into 
the tube. By a little dexterity it is easy to introduce suc¬ 
cessively the concentrated liquid, rinsing.s, and sulphuric acid 
into the tube by means of the cup and stopcock, without the 
admission of any trace of air. Should, however, air inad¬ 
vertently gain ndmittaneo. it is easily removed by depressing 
the tube in the mercury trough, and then momentarily opening 
the stopcock. If this be done within a minute or two after the 
introduction of the sulphuric acid, no fear need be eutertained 
of the loss of nitric oxide, as the evolution of this gas does not 
begin until a minute or so after the violent agitation of the 
eouteiils of the tube. 

‘The acid mixture lielng thus introduced, the lower ex¬ 
tremity of the tube is to Ix) firmly closed by the thumb, and 
the contents violently agitated by a simultaneous vertical and 
lateral jiiovement, in such a manner that there is always an 
unbroken column of mercury, at least an ineb long, between 
the acid liquid and the thumb. From the description, this 
manipulation may appear diSicnlt, but in practice it is ex¬ 
tremely simple, the acid liquid never coming in contact ■with 
tlio thumb. In about a minute from the commencement of 
the agitation a strong pressure Ix-gins to bo felt against the 
thumb of the operator, and the mercury spurts out in minute 
stivains, as nitric oxide gas is evolved. The escape of the 
metal should bo gently resisted, so as to maintain a con¬ 
siderable excess of pressure inside the tube, and thus prevent 
the possibility of air gaining access to the interior during the 
shaking. In from throe to five minates the reaction xs com- 

U 
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pleted, and the nitric oxide may then be transferred to a 
snitable measuring apparatus, where its volume is to be deter¬ 
mined over mercury. As half a litre of water is used for the 
determination, and as nitric oxide occupies exactly double the 
volume of the nitrogen which it contains, the volume of nitric 
oxide read off expresses the volume of nitrogen existing as 
nitrates and nitrites in one litre of water. From the number 
so obtained the weight of nitrogen in these forms in 100,000 
parts of water is easily calculated.’ 

Ammonia is very readily and neatly determined by 
the use of a reagent invented by Nessler, and hence 
called Nessler’s test, and the process Nesslerising. The 
reagent causes a brown colouration or deposit when 
ammonia is x}rcseiit. 

This reagent is prepared as follows:—Dissolve thirty- 
hve grammes of iodide of potassium in a small quantity 
of distilled water, and add to it a strong watery solution 
of bichloride of mercury (corrosive sublimate), which 
will cause a red precijiitate that disappears on shak¬ 
ing up the mixture. Add the solution of bichloride 
of mercury, carefully shaking up as that liquid is added 
so as to dissolve the precipitate as fast as it is formed 
After continuing the addition of the bichloride of mcr- 
cuiy for some time, a point will ultimately be reachet 
at which the precipitate will cease to dissolve 
When the precipitate begins to be insoluble in th( 
liquid, stop the addition of the bichloride of mercury 
Filter. Add to the filtrate 120 grammes of causti 
soda in sti-ong aqueous solution (or about 100 giamme 
of potash). 

After adding the solution of alkali as just describe*! 
dilute the liquid so as to make its volume equal on 
litre. Add to it about 5 c. c. of a satmrated aqueou 
solution of bichloride of mercury, allow to subside, an 
decant the clear liquid. 



WATER. 


291 


As the subject is of great importance, and the use of 
the test not difficult, it seems desirable to extract the 
directions given in Wanklyn and Chapman’s practical 
treatise on ‘ Water Analysis.’— 

‘ ir«6 of tlie Test .—^Whao a small quantity of the reagent is 
added to a solution containing a trace of ammonia, a yellow 
or brown eolouration is produced. If more ammonia is present, 
a precipitate is formed; and if ammonia be added to the re¬ 
agent, a precipitate is almost always obtained. 

In order to use the test quantitatively, the following things 
are required:— 

(1.) Distilled water, free from ammonia. 

(2.) Standard solution of ammonia. 

(3.) A burette to measure the standard ammonia. 

(4.) A pipette for the Ncssler reagent. It should deliver 
about 1^ c. c. X 

(5.) Glass cylinders that will contain about 160 c. c.; 
they are graduated at 100 c. c. and at 150 c. c. 

(1.) Distilled water of sufficient purity is generally to 
bo obtained when a considerable quantity of water is dis¬ 
tilled. The first portions of distilled water usually contain 
ammonia. After a while, on continuing the distillation, the 
water usually distils over in a state of tolerable purity, but 
towards the end the ammonia will again appear in the distil¬ 
late. By collecting the middle portion of the distillate apart 
from the rest, it will usually be easy to obtain distilled water 
of sufficient purity. In oi-der to bo available, the distilled 
water should not contain so much as -r^gth of a milligrm. of 
ammonia in 100 c. o. of water. If there is no opportunity 
of distilling a largo quantity of water, and taking the middle 
fraction of the distillate, it may bo necessary to re-distil 
distilled water of ordinary quality: the first part of the 
distillate will be ammouiacal; after that there will bo water 
free from ammonia. 

(2.) The standard ammonia should contain of a 

milligrm. of ammonia in one cubic centimetre of water. It is 
made by dissolving 0‘03882 grm. of sulphate of ammonia in 
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a litre of water. If dhloride of ammonium be taken, the 
quantity of the chloride to be dissolved in a litre of water is 
0'0315 grm. It will be fonnd most convenient in practice 
to keep a solution of ten times this strength (0‘3882 grm. 
sulphate of ammonia in a litre of water), and to dilute it 
when required for use. 

In order to estimate ammonia, fill one of the cylindera 
up to 100 c. c. with the solution to be c.\amined, and add 1 ^ 
c. c. of Nessler reagent by means of the pipette. Observe 
the colour, and then run as much of the standard solution of 
ammonia as may bo judged to correspond to it into another 
cylinder containing distilled water, fill up with water to 100 
c. c., and add li c. c. of Nessler tost. Allow the liquids to 
stand for ten minutes. If tin colouration is equal, the amount 
of standard ammonia used will represent the ammonia in the 
fluid under examination. If not, another cylinder must bo 
filled, employing a difierent amount of the sbtndard ammonia, 
and this must be repeated nutil the colours correspond. It 
i.s very seldom necessary to make more tluin two such com- 
paiative ex])eriment 8 ; and with a little practice, the operation 
of “ Nes-slerising ” will become very easy and rapid. With 
regard to the limits of the readijigs, it is not difficult to 
recognise Jeth of a milligrm. of ammonia in 100 o. c. of water, 
and the difference between ^*, 5 ®,;ths and milligrm. 

should bo visible. It will bo observed that t J ^th of a milligrm. 
of ammonia will be more visible in 50 c. c. of water than in 
100 c. c. of water; so that when it is dosimblo to detect the 
very minutest quantities, concentration of NH 3 in a small bulk 
of water is to bo recommended. 

With regard to the superior limit. When tho ammonia 
becomes too concentrated, precipitation occurs. Different 
samples of Nessler test will sustain different quantities of 
NH 3 without precipitation. 

The presence of a great number of substances in aqueous 
solution containing ammonia will interfere witlj the indication 
of the Nessler reagent, and it is always desirable to have the 
ammonia in pure distilled water, if that be possible. In order 
to do so, the solution containing the ammonia should be dis- 
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tilled with a little alkali, and the Nessler reagent applied to 
the distillate. 

If a water contains much carbonic acid, it is desirable to add 
a little potash to the water before adding the Nessler test. 

Thus, in estimating the ammonia in the distillate from soda 
water, too small a number will bo obtained, if this precaution 
bo neglected. 

When there is a necessity for the use of the Nessler test 
without previous distillation, a special device has to be 
resorted to in order to got rid of the disturbing influence on 
the Nes.sler test of the substances dissolved. Thus:— 

Take 500 c. c. of water, add a few drops of solution of 
chloride of calcium, then a slight excess of potash. I’iltor. 
Put it into a retort and distil until the distillate comes over, 
free from ammonia, then make up the contents of the retort 
with distilled waU'r to their original volume, viz., 500 c. c. 
Now take flOO e. c. of the original water, treat it with chloride 
of calcium anti potash, as Irefore. Then filter, care being 
taken to have the filter-paper rvell rvashed Irefore commencing 
the filtration. In this way two samplos of water are obtained, 
the one with the ammonia, n.s in the original water, and the 
other without the ammonia, but iu every other respect the 
same as the former. Tbi.s second portion of water is to be 
used in the place of distilled water to make the Nessler com¬ 
parisons ; ns both samples contain the same impurities, they 
will affect tho tint of the Nessler test in the same manner. 
Thus the error arising from the presence of salts, &c., is 
avoided. 

The following table will be of use in converting observed 
amounts of ammonia into nitrogen or nitric acid:— 

Table slewing the Amiruiit of Nitrogen ami Nitric Acid corre- 
tponditig to different Anwnnts of Ammonia. 

No. lltS. 


Ammonia NH, 

Nitrogen 

Nitric Acitl BNO, 

1 . 

. 0-89 . 

. . 3-71 

2 . 

1-78 . 

. . 7-41 

3 . 

2-67 . 

. . 1112 

4 • • 

. 8d6 . 

. . H-82 
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Table showing the Amount of Nitrogen and Nitric Add eorre^ 
spending to different Amounts of Ammonia — (continued.') 


DiaKH, 

6 . 



Nitrogen 

4-44 



Nitric Acid 
. 18-53 

6 . 



8-33 




22-24 

7 . 



6-22 

• 



25-94 

8 . 



7-11 




29-65 

9 . 



8-00 




33-35 

10 . 



8-89 




37-06 

11 . 



9-78 




40-76 

12 . 



10-67 




44-47 

13 . 



11-56 

4 



48-18 

14 . 



12-44 




51-88 

15 . 



13-33 




55-59 

16 . 



14-22 




5929 

17 . 



15-11 




63-00 

18 . 



16-00 




66-71 

19 . 



16-89 




70-41 

20 . 



17-78 




74-12 

21 . 



1867 




77-82 

22 . 



19-56 




81-53 

23 . 



20-44 




85-24 

24 . 



21-33 




88-94 

25 . 



22-2-.> 




02-65 


The organic matter is now generally determined by 


the two rival methods. 


Frankland and Armstrong first destroy the nitrates 
by the aid of snlxdiate of soda, leaving ammonia and 
organic matter in solution. They then evaporate the 
water so treated to dryness in the water-bath, and after¬ 
wards bum the dry residue with oxide of copper and 
chromate of lead, and collect and estimate the carbonic 
acid and nitrogen. This is a somewhat laborious pro¬ 
cess, and it is alleged that there are two tendencies to 
error, one in not entirely destroying the nitrates and 
the other in destroying a part of the organic matter, 
and thus that the limit of error is often as lorg^ as the 
whole quantity of nitrogen in good drinking water. 

The ammonia process consists in at once converting 
the organic matter into ammonia, and estimating the 
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nitrogen contained in it; and it is asserted, tliat when 
the apparatus is ready the whole determination can be 
made in less than half an hour. 

The following are the details of the method:— 

‘ Half a litre of water is taken and placed in a tubulated 
retort, and 15 c. o. of a saturated solution of carbonate of soda 
added. The water is then distilled until the distillate begins 
to come over free from ammonia (t.e., until 50 c. c. of distillate 
contain loss than -rJ-ffth of a milligramme of NH 3 ). A solution 
of potash and permanganate of potash is next added. This 
solution is made by dissolving 200 grammes of solid caustic 
potash and 8 grammes of crystallised permanganate of potash 
in a litre of water. The solution is boiled to expel any 
ammonia, and both it and the solution of carbonate of soda 
ought to bo tested on a sample of pure water before being nsed 
in the examination of water. 

50 c. c. of this solution of potash and permanganate should 
be used with half a litre of the water to be tested. 

The distillation is continued until 50 c. c. of distillate con¬ 
tain loss than x^fh milligramme of ammonia. 

Both sets of distillate have the ammonia in them deter¬ 
mined by means of the Ncssler test, as described above. 

No matter how good the water may be, it is desirable never 
to distil over less than 100 c. c. with carbonate of soda, and 
not less than 200 c. c. after the addition of the potash and per¬ 
manganate of {x>tash. 

It will easily be understood that the greatest cleanliness 
is ix^uisite in carrying out this process. The Liebig’s con¬ 
denser is especially liable to contain traces of ammonia, and 
should be cleaned' out immediately before being used. The 
best way of eifocting this is by distilling a little water through 
it. In boiling the contents of the retort it is well to use the 
naked flame placed qui/e close to the retort, so as not to heat 
one spot only. We are in the habit of using a large Bunsen 
burner placed close to tbe bottom of the retort. Persons who 
are not in the habit of distilling with the naked flame will 
probably find an argand gas-lamp with a metallic chimney to 
be tbe more convenient source of heat. 
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With regard to the retort itself, it should be cRjMible of 
holding about 1,500 c. c. when in position for distillation and 
filled np, so as to run over. The tubulure should bo so situ¬ 
ated as to admit of the charge being poured in when the 
retort is in situ for distillation. The charge is to be intro¬ 
duced by means of a funnel, so as to avoid dirtying or cracking 
the retort. 

Very bad specimens of water may bo conveniently 
exauiiued as follows 

About (>00 c. c. of recently-distilled water arc put into the 
retort, and distilled with 15 c. c. of saturated solution of car¬ 
bonate of soda, until the distillate comes over ammonia free. 
Then 100 c. c. of the very bad specimen of water are added, 
and the operation proceeded with, as has been described. Of 
course the values must be multiplied by 10, in order to obtain 
the quantities of ammonia yielded by a litre of the spcicimcn. 

As has been already mentioned, the first portion of 
ammoniacal distillate contains both the free ammonia of the 
water and that obtained from the decomposition of any urea 
that may exist in the water. Usually it is quite unnecessary 
to make any separation of the free ammonia from the ammonia 
present as urea. In the case, however, of very foul water, ns, 
for instance, in the Thames water taken at London Bridge, it 
is sometimes worth while to make this distinction. When 
this is desired, a determination of the free ammonia actually 
present in the water must be made. The difiercnce between 
the amount of ammonia evolved by carbonate of soda and the 
ammonia, present as such, is equal to tho ammonia obtained 
from the urea.’ 

It was formerly the practice to determine the organic 
matter by two other methods, which may be named. 
One was by taking the solid residue after evaporating 
the water to dryness, and after having weighed it, sub¬ 
jected it to great heat, and the loss of weight indicated 
the quantity of organic matter. The other was the use 
of a solution of permanganate of potash, which was 
decolorised in propoiiion to the qtumtity of organic 
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matter to which it was exposed. Both have been 
largely employed; but they are not so accurate as the 
methods above described. 

A careful consideration of this subject shows that the 
real difference in the methods rests upon the value 
which should be attached to the nitrates and nitrites, 
and thence of the whole nitrogen in drinking water, and 
if it will suffice for sanitary purposes and as a food to 
regard only the free ammonia and the combined nitrogen 
in organic or albuminoid compounds, which may also 
be readily converted into ammonia, the analysis is sim¬ 
plified and the range of the sanitary question lessened. 

There can be no doubt of the fact, that nitrogenous 
compounds may be rendered comparatively or entirely 
harmless, when oxidised and converted into nitrates, 
whether in the soil of the earth, in the tissues of plants, 
or in the laboratory, and that so far ‘ previous sewage 
contamination ’ need not be a cause of alarm, but they 
are valuable as indicating a sotirco of contamination. 
Should they not be altogether oxidised, some portion 
will appear as organic albuminous compounds, which 
may be determined as already indicated, and to them 
should be attached nearly all the importance of the 
subject. 

Hence, regarding a given specimen of water, as fit or 
not fit for food, it will sxtffice to determine the presence 
or absence of ammonia and'organic nitrogen; but if a 
complete description of the water be desired, it will be 
needful to carry the analysis much further. 

4. Chlorine. 

Chlorine is derived almost entirely firom common salt 
or chloride of sodium, and therefore it exists in sea water 
and in all springs containing common salt. Hence, its 
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presence is not necessarily abnonnal; but if it be not 
due to either of those causes, it is probably derived from 
a contaminating source, as the urine and other excreta 
of animals, which contain common salt. 

Common salt (and therefore chlorine) is required by 
the body and taken largely as food, and hence the pre¬ 
sence of a proportion in drinking water is not neces¬ 
sarily injurious, although it may have been derived from 
an impm-e source. Its presence is, in fact, important 
rather as indicating the probable presence of other 
animal matters already referred to, than any injury 
which it can cause, and if no such animal matters are 
found, the water may be drank with impunity. 

The following shows the quantity of chlorine which 
is present in the more important sources of drinking 
water:— 


No. lie. 

In 100,000 lOi. n>. 

Lake of Zurich ... 0’17 

Zvg 0*27 

Bala lake.0*70 

The Bhine, above Schaffhausen. ..... 0*20 

Grassmere lake. 0*79 

Bydal lake and Olleswuter.0*69 

Windermere.0*90 

Buttermere, Colinton Water and Crummock Water . . 0*89 

Ennerdale and I,ancaBter gathering grounds . . . 0*99 

Derwent Water and Bassenthwaite . . . . .1*29 

Cocker, Derwent and Skiddaw ...... 1*09 

Coniston Water. 1*89 

Thames, at Kew ........ 0*84 

„ „ London Bridge. ...... 1*88 

Bhine, at Basle.0*10 

,, ,, Bonn. ........ 1*01 

Elbe, at Hamburg.2*76 

Bivington Pike. . 1*63 

Tring Deep well.1*39 


The next table indicates a few sources which must 
be regarded with great suspicion on several grounds. 
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No 117. 

Powids in 100,000 lbs. of water. 



KitrofEen w 
Nitrates and 
Kitiitos 

Total 

Nitrogen 

Chlorine 

Liverpool—Bevington Bush well, 1868 

. 8-678 

8-721 

12-61 

„ Soho well, 1868 . . 

. 2196 

2-220 

7-61 

„ Water Street well . 

. 1-975 

1-989 

7-94 

Conglcton—Town pump . . . 

. 1-076 

1-122 

3-18 

Rochdale—Spring near Churchyard . 

. 1-813 

1-860 

2-98 

Leyland. 

. 2-466 

2-524 


Kidderminster—Shallow well, 1870. 

. 3-069 

3-222 

8-38 

,, Anotlier „ 

. 6 322 

6378 

8-20 

Leamington—Mr. Jones' well, 1870. 

. 6-086 

6-111 

14-20 

Durham—Private well . . . 

. 6268 

6-313 

9-76 

Darlington—Blackwell pump . 

. 6-724 

6-767 

8-45 

Kendal—Shallow well . 

. 2-405 

3-090 

17-00 

Witney—Well in Wiggin’s yard 

. 4-432 

4-880 

22-90 


The spring in All Saints’ Yard, Bristol, already re¬ 
ferred to, is a most notable instance of pollution from 
sewage contamination, and the following number of 
pounds in 10,000 gallons cannot fail to arrest atten¬ 
tion when contrasted with those of the Buttermere 
water:— 


No. 118. 

Bristol . Total solids 127‘28 Nitrogen 4-745 Chlorine 7-10 
Buttermere . .. 3-56 .. 0-043 .. 0-89 

Having thus considered the subject in as much detail 
as is necessary for our purpose, it will be convenient to 
append a complete analysis of our best drinking waters, 
with a view to regard them as standards of composi¬ 
tion. 
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No. 119. 

Founds in 100,000 gallons. 
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Bassenthwiiite 

4-61 

-154 


•0 

•0 

•037 

1-29 

2-83 

Bottermero . 

3o6 

-127 

•040 

•001 

•0 

mT 

cn 

101 

Cocker. 

4-62 

Butp] 

•022 

•001 

•0 

Bty im 

109 

•215 

Crawley Burn 

11-IS 

Bi;Vi 

BiKil 

•001 

•0 


1-04 

6-08 

Crumniock 1 
Water . j 


-183 


•007i -0 

III 

•89 

1-30 

Derwentwater 

666 

-218 

Wm 

•001 

!-0 

•014 

1-29 

1-74 

Derwont 

60 

-2l9i -oil 

•004' 0 

•014 

1-09 

3-37 

Bnnerdalo . 

216 

-042 

•017 

•0 

•0 

■UUfl 

•99 

1-45 

Grasamere . 

418 

-235 

E3 

•001; -0 

•051 

•79 

2-70 

Kent . 

6-48 

•141) -020 

•0 


•90 

390 

Bhino . 

15-80 

•108 


•003 -0 

•015 

•20 

10-76 hard water 

Bivington 1 
Pike . / 
ByJal . 

8-48 

•243 




1-53 

3-72 

4-44 

•254 




•69 

3-10 

Severn, "j 





1 




above > 


•123 

•016 



1-35 


Newtown J 





i 




Skiddaw 

4-.'14 

•132 

•024 


•025 

l&Il 

3-37 

Swanston \ 
Water . J 

12-70 

•378 




1-39 

0'22 

Windermere. 

6-78 

•299 

Km 


-99 

4-04 

Zug . 

13-20 

•149 

•026 

1-0 

inW»7T!l 

•27 


Zurich. 


ii 

•009 

iimnn 

1 -on 

•17 



There are other very extensive sources of contamina¬ 
tion of drinking waters to which it is necessary to refer for 
a moment, viz., that resulting from throwing the refuse 
of manufactures into rivers, including such important 
metals as arsenic, and colouring matters to the extent of 
rendering the water such as might be used for writing 
purposes. It is not requisite that we should enter into 
details; but it will be interesting to cite one, not an 
extreme, instance, as showing the difference of compo- 
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sition in water above and below tbe source of impurity, 
and thereby the extent of the contamination:— 

‘ The river Irwell, at its source, held in 10,000 gallons 
7-80 lbs. of solid matter, 0’187 lb. and 0 025 lb. of organic 
carbon and nitrogen, 0'040 lb. total nitrogen, 1’15 lb. of 
cblorine, and 3 72 degrees of hardness; wliilst below Man¬ 
chester these numbers were increased to, solid matter, 
55’80 lbs.; organic carbon. Id73 lb.; oi-ganic nitrogen, 
0'33‘2 lb.; total nitrogen, l‘G48 lb.; chlorine, 9'G3 lbs.; and 
total hardness, 22'y2 lbs.’ 

The examination by the Rivers Pollution Commission 
of iifteen samples of waters contaminated by the cotton 
and woollen mills in Yorkshire showed the following 
quantities of material in 100,000 lbs. of water, which 
were tlirown into the rivers :— 

Ko. 120. 

Total solid matters . . 337 I Total combined Nitrogen . 20‘01.5 

Organic (,'iirlion . . 61'783 Metallic Arsenic . . (rOll 

Onjinic Nitrogen . . I(r384 j t'liiuriiio .... 21’94 

Aniiuonia . . . . 11'647 | Mineral mutters . . 474'84 

Nitrogen as Nitrates and I 

Nitrites . . . 0'04l | 

They also give a page in their Eeport of 1871, showing 

in fac-uhnile a letter written with the water of the river 
Calder at Wakefield, which equals in depth of colour 
that from a watered ink, and similar examples might 
have bt:on made from the river at Bradford. 

It is, perhaps, scarcely necessary to add that a propor¬ 
tion of the solid contents of such waters, as well as of 
waters in tlieir natural state, is not in solution but 
suspension; and that, with perfect quietude of tlie mass 
of water, the latter portion will in due time subside, 
and may be removed. 

It is, however, possible to aid the process of clarifi¬ 
cation of waters by the addition of a substance which 
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will cause the suspended particles to attach themselves 
to it. Thus the deliciously soft waters of the Missouri as 
they enter the Mississippi contain much sand in suspen¬ 
sion, and by the addition of raw eggs, well stirred in 
a hogshead of water, the whole will be deposited in 
the course of twelve hours, and the water become clear 
and bright. The addition of alum, chips of wood, 
bitter almonds, nuts of strychnia, and various other 
substances, exert the same influence over certain kinds 
of water. 

Before taking leave of this part of our subject, it is 
desirable to quote the instructions which have been 
given for the examination of drinking-waters, by two 
very competent authorities. 

The Rivers Pollution Commission have laid down the 
following particulars for enquiry into the quality of 
potable wat^, and have framed their Tables upon 
them:— 


both due to organic substance. 


* 1. Organic carbon 

2. „ nitrogen 

3. Ammonia. 

4. Nitrogen in combination with oxygen, as in nitric and 

nitrous acids. 

3. The total combined nitrogen. 

6. Chlorine. 

7. Hardening constituents.’ 


The same Commission, in a review of the subject in 
1870, arrived at the following conclusions, and consider 
any liquid as unfit to enter a stream which has the 
following characteristics in 10,000 gaUons 

* 1. Containing in nupension more than 3 parts by weight of 
dry mineral water, or 1 port by weight of dry orgamo 
matter. 
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2. Goniaining in solution more than 2 parts hy weight of 

organic carbon, or 0'3 part by weight of organic 
nitrogen. 

3. Which shall exhibit by daylight a distinct colour, when 

a stratum of it one inch deep is placed in a white porce¬ 
lain or earthenware vessel. 

4. Containing in solution more than 2 parts by weight of 

any metal, except calcium, magnesium, potassium, 
and sodium. 

5. Containing, whether in solution or suspension, in chemical 

combination or otherwise, more than 0’05 part of 
metallic arsenic. 

6. Containing, after acidification with sulphuric acid, more 

than one part by weight of pure chlorine. 

7. Containing more than one part by weight of sulphur in 

the condition either of sulphuretted hydrogen or of a 
soluble snlphuret. 

8. Possessing an acidity greater than that which is produced 

by adding two parts by weight of real muriatic acid to 
1,000 parts of distilled water. 

9. Possessing an alkalinity greater than that produced by 

adding one part by weight of dry caustic soda to 1,000 
parts by weight of distilled water.’ 

Messra. Wanklyn and Chapman in their work, 
already referred to, devote a chapter to this part of the 
subject; and, as the directions are short and clear, 
we shall, with tlieir permission, quote it entire:— 

‘ Examine the water as to clearness. This is best done by 
filling a good-siaed flask, 1,200-1,500 c. c. capacity, with the 
water. The flask is now to bo held in front of a dark-coloured 
or black wall, a strong light falling on the flask from one side 
or from above. Any small particles floating in the water will 
now become readily visible. Care must be taken not to con¬ 
found minute bubbles of air with suspended matter. 

The colour of the water should also be noted. It is best 
seen by placing the flask containing the water on a sheet of 
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white paper, and placinjr by its side a similar flask filled with 
pore distillotl water. The two flasks should stand in good 
difinsed daylight. Very minute shades of colour can be seen 
in this way, and as the glass of which flasks are made is very 
thin, and but very slightly coloured, we are not liable to mis¬ 
take the colour of the vessel for that of the water. Dr. 
Letheby recommends the use of a long cylinder for the purpose 
of ascertaining the colour, and if such a cylinder of clear thin 
colourless glass can be obtained, it is a very good plan. 
Unfortunately, however, most cylinders are made of thick 
glass, with a decided purplish or green colour. Such vessels 
are very liable to mislead. 

Should the wah-r contain much suspended matter, or be 
very dark in colour, it may, we think, bo said to be unfit for 
drinking purpases in its then state, though filtration may 
render it quite good. 

Observe the smelt of the water. This is best done by 
shaking up some of the water in a fla.sk with a short and wide 
neck about one-third full, and then inhaling the air in the 
upper part of the flask. Should it smell disagnscablo in any 
high degree, the water may bo said to bo unfit to drink. 

Now warm the water slightly and smell again. Warming 
will often bring out the smell of a wat*‘r when none could be 
detected in the cold. 

Now add a little caustic potash to the warm water; should 
this cause any nn]>lea.snnt smell, we may be pretty sure that 
the water contains organic matter in some quantity, Notice 
if a precipitate occurs on the addition of the potstsh; if so, 
whether much or little, whether coloured or white. The 
occurrence of a precipitate indicates hardness ; the colour may 
either be caused by organic colouring matter in the water, or 
by iron. 

Add Ncssler test to abont 100 c. c. of this water, either 
in a cylinder or small flask. Should this produce a yellow 
or brown colour, or a brown precipitate, the water contains 
ammoniacal salts. This is a most suspicious circumstance, and 
is almost enough in itself to condemn the water for drinking 
purposes. 

Add iodide of potassium, acetic acid, and starch paste to 
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100 a c. of the water. A blue coloi^^r indio^tea nitrites; this 
also is a most sospiciouB circumstance, and shonld the colour 
be at all deep, the water can hardly be fit to drink. It is to 
be noted that inasmuch as iodide of potassium often contains 
iodate, the acetic acid starch and iodide shonld be mixed 
before adding them to the water, so as to make sure that the 
colour is really produced by the water, and not by any iodate 
that the reagent may contain. 

Boil about 100 c. c. of this water in a flask with a few drops 
of sulphuric acid, remove from the source of heat, and add 
snlphureted hydrogen water. Should a brown or black 
colouration be produced, the presence of lead or copper may 
be inferred, and the water condemned (bismuth, mercury, and 
silver, would of course give the same reaction, but are hardly 
likely to be present). Should no eolonr be detected, add a 
little ammonia or potash. Should this produce a blackish 
precipitate, iron is almost sure to be present. 

Boil a little of the water for a few moments with red litmus. 
Should the litmus not turn blue, repeat the operation with 
blue litmus. We learn from this whether the water has an 
alkaline or an acid reaction. This observation is seldom of 
importance, except when the water comes from a manufacturing 
district; it is then often of the greatest value. 

The preliminary examination described above bikes up a 
very short time, and gives ns much information. It does not 
require more than 500 c. c. of water, and may be conducted 
with less. The water used in the examination for clearness, 
colour, Ac., is not reckoned, because it can be employed after¬ 
wards in other parts of the analysis. 

We may here remark, that if a water contains suspended 
matter, it should, in our opinion, bo analysed with that sus¬ 
pended matter in it. If the nature and quantity of the 
snspended matter be required, the water shonld be examineil 
both before and after filtration. The difference between the 
two results is the vtilae for the suspended matter. This 
doable examination extends only to the total solid residue and 
the organic matter. The nitric add and chlorine will not be 
affected by the suspended matter. A slight difference will 

X 
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sometimes bo found between the hardness befora and after 
filtration, bat it is not of sufficient momenito render a second 
determination requisite.’ 

In selecting water, where selection is practicable, it 
is desirable that it should bo clear and bright, without 
smell or disagreeable taste, cool and soft, and of smooth 
and soft flavour, but the latter quality will necessarily 
vary with the nature of the soil or rock from which 
the water is obtained. 

As a rule, there is an unpleasant smell and not im- 
fi^quently an unpleasant taste from water contaminated 
with animal matter, either when first drawn from the 
well or after having been set aside for a time, and such 
should never be drank. It is, moreover, not unfrequently 
turbid, or leaves a deposit more or less slight, after 
having been left at rest; but sometimes water suf¬ 
ficiently impure to induce disease may have none of 
these characteristics. 

Turbid water, if from a brook may be harmle.ss, since 
the turbidity may be due only to soil or sand with which 
it is mixed, and which may entirely subside; but all 
turbid water should be regarded as suspicious, either in 
reference to healthfulness or hardness. Turbid water 
from wells almost always implies conbimination. 

Unfiltered water may also contain animalcules or the 
lower forms of vegetable life, and particularly, if it have 
beeu derived from a watershed or allowed to remain 
without much motion in uncovered tanks. Such addi¬ 
tions are extremely rare in deei)-well water, and very 
frequent in pools. It must hot be inferred that 
such is necessarily injnrions, since it is a question 
of degree, and their importance is rather in indenting 
the other conditions of the water in which they were 
generated, or to which they were simply added. A state 
of water which could engender such organisms must 
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either be comparatively stagnant or fed. by animal im¬ 
purities, and may therefore be hurtful, wMlst water 
into which they have accidentally gained access may be 
otherwise pure. 

It is, of course, desirable that all such impurities 
should be extracted by filtration, or rendered harmless 
by boiling, and it may be laid down as a general rule, 
that whilst no kind of water is injured by filtration, 
otherwise than by the absorption of the enclosed air, 
nearlj all may possess substances which might advanta¬ 
geously be removed by that process. 

Wherever there is reasonable ground to believe that 
the water is impure from animal matters, and where 
the water has a disagreeable smell and taste, it is de¬ 
sirable that it should be boiled, and if possible, filtered 
before being used as drinking water. 

There are two objects to be attained in filtering water, 
viz,, to remove any gases upon which a disagreeable 
smell may depend, and to arrest any particles of matter 
which may be suspended in the water, viz,, to deodorise 
and clarify the water. A third object is attained by 
some filters, as for example that of Medlock’s, in which 
it is sought to decompose the animal matter by the 
presence of iron. 

Filters of sand were formerly in common use, and 
are stiU employed when the filtering works are on a 
great scale, and such may aerate or clarify water 
and remove all organisms. Sand is not, however, a 
deodoriser or a bleacher, since it does not absorb gases, 
and therefore the use of charcoal has been preferred on 
good grounds. Animal charcoal is to be pi-eferred to 
vegetable charcoal, since it will absorb a very much 
larger volume of gas and destroy animal matter. 

The varieties of filters are very great, and many are 
nearly equal in value, but those of Lipscombe and the 
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London and General Water Purifying CJompany (No. 121) 
may be specially commended. It is, however, necessary 
to restore the purifying power of filters from time to time, 
and this may be effected in the following manner:—^Take 
two wine-glasses full of Condy’s crimson fluid undiluted, 
with ten drops of sulphuric acid and a tablespoonful of 
pure muriatic acid, and add them to from two to four 
gaUons of water. Then place the whole in the filter for 
a few hours, after which pass three gallons of pure soft 
water through. Charcoal should be renewed. 

Foulness of tanks is a very common source of foul¬ 
ness of water both from materials thrown into them, 
particles of solid matter deposited from the atmosphere, 
and deposits from the water which may ultimately fer¬ 
ment. An instance was recorded by us many years 
ago, in wnich a very violent type of scarlet fever was 
associated with drinking water from a tank in which 
herrings in a state of decorax>osition were found. A 
disagreeable taste and smell in tank water is daily 
traced to the ordinary deposits in the tank. 

It is essential that the tank be covered, and cleaned 
out at intervals varying from three to twelve months, 
according to the character of the water supplied; but 
in addition to this, it is very desirable that a tank filter, 
such as that of the London and General Water Purify¬ 
ing Company, be so placed in the tank that all the 
water used for drinking may pass through it. 

The practice of taking drinking water from a tank 
which supplies a watercloset is very reprehensible, 
since gases pass through the trap between the closet 
and the tank. Such water will soon give a disagreeable 
flavour or odour, and may induce typhoid fever or other 
serious disme. Steps should be taken by sanitary an* 
thoritieB to supply special tanks to the waterdosets. 
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Mineral Waters. 

The subject of mineral waters scarcely falls within 
the scope of this work, since they act rather as medi¬ 
cines than foods; but certain of them are refreshing 
and agreeable beverages. Those which are most com¬ 
monly associated with food are soda water, seltzer 
water, and Vichy water, all of which may be factitious, 
but the two latter may be natural. They are all highly 
charged with carbonic acid gas, and emit it more or 
less freely when the cork is removed from the bottle. 

The following table extracted from Watt’s ‘ Dictionary 
of Chemistry,’ shows the chemical composition of the 
best-known springs, and may be useful both to the 
healthv and the invalid. 
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CHAPTER XXXrV. 

MILK, CBEAM, BVTTES-MILK, ASD WHET. 

Milk. 

This is one of the most important foods which nature 
has supplied for the use of man, since it contains all 
the elements of nutrition within itself, and in the 
most digestible form, and it is so widely provided that 
wherever the mammalia are propagated it may be 
obtained by their young if not by man. 

Whilst there are certain variations in the composition 
and character of milk, according to the animal and its 
food, they are limited in degree, and it is scarcely 
incorrect when speaking in a general manner to say 
that milk has always the same qualities. Thus, what¬ 
ever may be the source, milk contains in its natural 
state a nitrogenous element, as casein, carbonaceous 
elements as fat and sugar, acids and salts. 

Cow’s milk, whether the ordinary cow of Europe 
or the buffalo of India, is that best known to the 
world, inasmuch as the cow can be kept and propagated 
more readily and economically than any other animal 
in relation to its meat and milk-producing qualities; 
and hence it is taken as a standard of comparison, but 
it differs from human, goat’s and asses’ milk, as well as 
from the milk of other animals, in the proportion of its 
casein, fat, sugar, salts and water. 

The milk of the cow is not, however, of uniform 
quality. Certain kinds, as the Alderney, give a very 
large proportion of batter and but little milk, whilst 
some yield much milk, others a large proportion of 
casein or cheese, and others, still an unusual proportion of 
water. Moreover, soon after calving the milk is un¬ 
usually rich in colostrum, whilst when the cow is again 
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in calf the milk becomes poorer in casein as in all its 
solid constituents. The kind and quantity of food also 
greatly influence the quality of milk, so that with good 
dry food the milk is relatively richer in solids, whilst 
with good grass it abounds in fat. Artiflcial feeding 
is also important, for oil cake will cause a yield of far 
more solids then when grains from wort ai-e supplied, 
and a penalty is inflicted in Boston for the sale of 
milk of cows fed on the latter. 

The test of quality is commonly the proportion of 
cream, since butter is the product most appreciated by 
consumers. As cream is lighter than water the more 
cream the less is the speciflc gravity of the milk, other 
constituents being the same, and it is estimated by a 
specific gravity bulb. But in truth the other consti¬ 
tuents are equally valuable as food, and the advantage 
of the test is not in reference to milk in its natural 
state, but to show whether a given specimen of milk has 
been robbed of a part of its cream. It is rather a test 
as to a particular fraud, than of natural quality. 

The average proportion of cream is 10 to 12 per cent., 
and it is the practice with very large consumers to agree 
with the milk-dealers as to the standard to be adopted. 
At the Liverpool Workhouse they adopt a standard of 10 
per cent, and pay ^d. per gallon for each degree in excess, 
and deduct the like amount for each degree in defect. 

As the composition of cow’s milk caunot be always 
the same, the recorded analyses differ greatly, and it is 
not possible to do more here than give the analysis of 
an average specimen, as follows, in 100 parts:— 

No. 123. 

New milk . . Water 88 Nitrogenous 6'6 Sngtir 3'8 Fat 3‘6 Salta 0’68 
Skimmed milk „ 88 „ 4*0 „ S'8 „ 1*8 n 0*8 

The real difference between skimmed milk and new 
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milk is in the removal of nearly all the cream from the 
former, and it is needless refinement to give any other 
variation in the analysis than snch as results from that 
condition. But a further change takes place with time, 
for chemical actions proceed rapidly in milk, and a por¬ 
tion of the sugar becoming transformed into lactic and 
other acids so far lessens its nutritive value. Tliore 
is, however, a practical error in the usually-received 
opinion, as to the value of skimmed milk, for many deem 
it of little value even to the poor, much less for use in 
their own houses. When, however, it is considered 
that the addition of ^ oz. or ^ oz. of fat, as suet, to a 
pint of skimmed milk renders it equal in nutritive value 
to new milk, such an opinion cannot be sustained. It is 
a mistake on the part of the housewife to decline to use 
it with such an addition in her puddings, whilst for the 
poor, to whom economy is important, and the rcnmining 
constituents of the milk of the utmost value to their child¬ 
ren, every encouragement to its use should be offered, 

and particularly when new milk cannot be obtained. 

There are in good new milk 546 grains of carbon and 
43J grains of nitrogen in the imperial pint, whilst in 
good skimmed milk the quantities are 437 and 43| 
grains. If the free hydrogen be reckoned as cjirbon, 
the two quantities of carbon mentioned become 644 and 
493 grains. (Lawes and Gilbert.) 

The effect in my experiments (No. 124) of eating one 
pint of good cow’s new milk was to give a maximum 
increase of 2‘26 grains of carbonic acid per minute 
in the exposed air, with a maximum increase of 96 
cubic inches in the volume of air inspu-ed. The rate of 
pulsation was also increased. 

The maximum effect of the same quantity of skimmed 
milk was an increase of *84 grain of carbonic acid in 
the expired air, and 21 cubic inches in the inspired air. 
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Hence the effect within three houra of new milk is 
much greater, and of skim milk equal to, that of flesh. 

The lactic acid in milk is not by any means without 
importance, for it is readily converted into carbonic 
acid, and the effect upon me of taking the projwrtion 
which is found in one pint of skim milk, was tf> increase 
the carbonic acid evolved by *42, and on another person 
to "8 grain per minute. (No. 124.) 

The effect of 250 grains of milk-sugar dissolved in 
10 oz. of hot water was to give a maximum increase of 
1’02 grain of carbonic acid per minute, whilst the 
volume of the air inspired was increased by 24 cubic 
inches per minute. (No. 124.) 

There is no milk which is so agreeable and so little 
disagi-eeable to the tiiste as cow's milk, for it has a fuller 
flavour than human milk, or that of the mare or ass, 
whilst it lacks the strong flavour of the milk of the buf¬ 
falo or goat, and is not so surfeiting as that of the sheep. 
Some of these peculiaritie.s in other kinds of milk depend 
upon the quantity of a nutritive material which may be 
readily determined; but others, as the flavour of goat’s 
and buffalo’s milk, depend upon an acid which is not so 
easily measured and is not nutritious.. 

The following is the chemical composition of several 
kinds of milk :— 


No. 125. 








Cosctn 







Sp. Or. 
■f 1,000 



MUl 







Water 

SoUda 

Nltm. 

genoas 

com* 

puunda 





Goat . 



33-53 

84-40 

18-61 

3-51 

3-69 

5-68 

0-61 

Sheep . 



40-98 

83-23 

16-77 

697 

394 

5-13 

0-71 

Buflblo. 
Mare . 



33-74 

90-43 

9-67 

3-33 

3-27 

2-43 

0-52 

Ase . 



34-57 

89 

10-09 

8-56 

6'06 

1-85 

0-54 

Woman 



32-«7 

88-9 

10-92 

3-92 

4-36 

266 

0-13 

Cow . 



33-38 

88 4 

13-59 

5-52 

3-8 

3-61 

066 
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The salts in milk are as folloirs, per cent, i— 

No. 126. 

Phosphate of lims • • 0*8 Chloride of potassium* • 0*17 

„ „ znugnesium • 0'06 „ sodium • • 0*03 

« « iron . • 0’007 J?Vee soda « • • • 0*04 

As milk is so essential a food for infants, and pariicn- 
larlj when the mother’s milk cannot be obtained, it is 
desirable to prepare a kind which may resemble the 
latter in composition. 

Cow’s milk differs from human milk chiefly in having 
a latter proportion of fat and casein and a less propor¬ 
tion of sugar. If therefore a mixture be made of two- 
thirds of cow’s milk and one-third of warm water, to 
which half an ounce of sugar of milk be added to the 
pint, we shall obtain a composition very similar to 
that of the mother’s milk. If sugar of milk be not 
obtainable, it may be substituted by somewhat more 
than half the quantity of refined cane sugar. 

Asses’ milk differs from human milk chiefly in having 
more sugar and less fat, so that whilst it is not equal to 
human milk as a nutrient it is the best natural substi¬ 
tute for it, but its use is recommended rather in cases 
of disease than of health, when it is desirable to modify 
the composition of the mother’s milk. Equal parts uf 
asses’ milk and cow’s milk approach closely in composi¬ 
tion to human milk. 

The effect of insufiicient food on the quantity and 
constituents of milk is shown in a very interesting en¬ 
quiry which Dr. De Caisne, made on 43 nursing women 
during the late siege of Paris, and communicated to 
the Academic des Sciences. He divided the women 
into three classes, according to the quantity of milk, 
and its effect upon the children is detailed in per-eentag 0 
quantities in the following table> 
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No. 127. 




Butter 

CMSln 

aibomen 

Salta 

Sagar 

1. Much milk, Children ) 
thrive > 

Faating 

3-10 

0-24 

2-20 

0-20 

0 24 

Women get thin 

WeUfed 

4-16 

1-06 

1-15 

0-80 

7-12 

2. Little and bad milk 

Faating 

2 90 

0-18 

1-96 

0-16 

7-05 

Children had diarrhoea 

WeUfed 

6-42 

1-16 

0-95 

0-25 

705 

8. Scarcely any milk 

Fasting 

2-95 

0-31 

2-35 

0-31 

5-90 

Children died 

Well fed 

4-10 

1-90 

1-75 

0-31 

5-95 


Cow’s milk is especially rich in salts, as compared with 
human milk, so that it may be interesting to state the 
composition of these salts. 

Thus in 100 parts of the salts from cow’s milk, there 
are:— 

No. 128. 

Potash . . 23-46 Chloride of potassium. . . 14-18 

Soda . . . 6-96 „ „ sodium . . . 4-74 

Lime. . 17-34 Phosphoric acid . . . 28-40 

Magnesia . . 2-20 

The absence of ordinary cow’s milk is a great depriva¬ 
tion to Englishmen and Englishwomen (particularly to 
those who are not in good health) when travelling in 
Egypt, and in many parts of India, and Africa, for the 
milk of the buffalo is much stronger, and even repulsive 
until the palate has become accustomed to its use. In like 
manner, there are many persons who cannot take goat’s 
milk, which can alone be obtained in some parts of 
Switzerland; but as a taste for it may be acquired, and 
the use of it would be very economical and beneficial to 
the poor in this country, the keeping of goats should be 
recommended. 

10 grains of new milk when consumed in the body 
produces sufficient heat to raise 1*7 lb. of water 1” F., 
which is equal to lifting 1,246 lbs. one foot high. 

The mi]& of all animals is more easily digested 
when eaten hot, and particularly by those who have the 
impression, not to say conviction, that it does not agree 
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with them, and by invalids. This is not, however, 
due to any marked chemical change effected in the 
milk by heat, for the only effect is to coagulate the 
albumen and to raise it as a scum upon the surface, 
but to the stimulating effect of heat, both on the palate 
and stomach. It may, however, be added that the 
peculiar Huvours of goat’s and buffalo’s milk are lessened 
by boiling the milk, and may be readily disguised by 
the addition of other foods or condiments. 

Although the quantity of milk consumed in this 
country is considerable in the whole, it is small when 
computed on the basis of the population, and even 
milk-eating people, as those of Cheshire, take little, as 
compared with the inhabitants of many other countries. 
The peasantry of Sweden and Norway, of Switzerland 
and the Tyrol, the Bedouin of Arabia, the people of 
Kurdistan, and other mountainous countries in the East, 
live in great part on milk, and are Siiid to take from 
four to seven pints a day jier man, whilst the same is 
true of the wandering people found on pa«ture-lands 
bordering the Great Sahara. Tho inhabitants of the 
Western States of America, as of all newly-peopled 
countries take it largely, whilst, in my enquiries into the 
dietary of the labouring classes in this country, I 
found that the weekly consumption amounted to only 
32 oz. in England, 85 oz. in Wales, 125 oz. in Scotland, 
and 135 oz. in Ireland, or from oiie-quarter to about one 
pint per head per day. 

Camel’s milk is in common use amongst the Arabs, 
and is often mixed vrith flour into a paste, and boiled, 
when it is called ayesh. It is also dnmk largely by 
those living on the Thull, a sandy unproductive district 
at Lera, in India, and is stated to have a brackish 
flavour and but little fat. 

Mare’s milk is used more commonly than cow’s milk 



MILK, CKEAM, BUTTEE-MILK. AK1> WHEY. 319 

in Tartary, but is inferior as a nutrient in nearly all its ' 
elements. It is, however, very generally used in the pre¬ 
paration of a nutritious fermented and intoxicating 
beverage as thick as pea-soup, called kouniis. The curds 
and whey arc separated by adding a little old and sour 
koumis to the milk, but they are again mixed by 
vigorous shaking. 

Adulteration op Milk. 

Fraudulent changes in milk are no doubt frequent, 
but have been greatly exaggerated, and are now pro¬ 
bably much less than they ever were. They consist 
in the addition of water, the subtraction of cream, and 
the addition of mineral substances to deepen its opacitj*, 
and of animal substances to impart a richness of 
flavour. 

The addition of water, and the subtraction of a part 
of the cream, can scarcely be classed with adulterations, 
but they are to be reiirehended, since they lower the 
nutritive value of the food, and being done without 
lowering tlie cost of the food are so far fraudulent. It 
is to this extent that changes are usually effected, 
and the instances are, I believe, rare where any injurious 
substance is added to it; but it is desirable that tests 
of specific gravity should be regularly applied by a pur¬ 
chaser, and a judgment formed of its true value, as is 
the practice when purchasing ardent spirits, and other 
articles varying in strength. The lactometer effects 
this with readiness and efficiency. 

It is, however, certain that even in Loudon it is 
possible to obtain milk as good as could be procured in 
the country; for in an experience of many years at the 
West-end we have been supplied with milk of excellent 
quality. This is, however, the case chiefly when the 
milkman is himself a cow-keeper in the country, or 
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obtains milk in a large quantity from the country, whilst 
the smaller dealers who supply the poor are less to be 
relied upon. Hence, it is desirable to aid the esta¬ 
blishment of milk companies, who may obtain large 
supplies, and be managed by respectable and honourable 
persons. 

The addition of foul water to milk, and the use of 
such water in the cleansing of the vessels which con¬ 
tain milk, has been known to communicate infectious 
disease. 

It is worthy of remark, that the milk of diseased 
animals does not appear to contain any known germs of 
disease, and that it differs from that of healthy animals 
only in the lessened proportion of all the nutritive ele¬ 
ments. 

Pbkserved Milk. 

The preservation of milk so that it may be trans¬ 

ported from the producing ground to distant localities 

has recently become an important branch of trade, in 
America, Switzerland, and our own countiy. It is 
not pretended that this is effected on the ground of 
economy, and it can be approved only on that of 
necessity or convenience, for not only is the cost 
greater, but the product is neither so agreeable nor 
so nutritious as fresh milk. In many districts of 
England, it is not easy to obtain fresh milk and in 
some the difficulty is practically insuperable, so that 
any reasonably good substitute for it must be wel¬ 
come; but on the lines of railway and in towns 
as well as in by far the greater part of England, such 
a substitute if useful at all is simply as a convenience. 

It is prepared by the addition of refined sugar and an 
alkali, and by gentle evaporation in vacuum pans, until 
it has a very thick semi-fluid consistence, when it is 
placed in tins, which are sealed by solder, and may be 
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transported and kept for many months. When such a 
tin is allowed to remain open for some weeks, the 
substance becomes drier and nearly solid on its surface, 
but its character does not change. 

Mr. A. Willard, lecturer in the Maine State Agricul¬ 
tural College, has published a very instructive paper on 
this subject in the ‘ Journal of the Eoyal Agricultural 
Society of England,* Vol. 16, which merits careful 
perusal. 

It appears that this process has long been carried on 
in America in two forms : the one producing plain con¬ 
densed milk, which will keep good for from one to foui 
weeks; and the other the ordinary preserved milk, wliudi 
is said to be good for any period. The former is simply 
milk evaporated, so that four pints become one pint, 
without the addition of any preserving substance ; whilst 
the other is evaporated in tho same degree, and receives 
a preparation of fine refined sugar for every gallon of 
milk. 

The following is the process at Dr. Crane’s factory :— 

‘ The milk as it comes to the factory is carefully ex¬ 
amined, and if all right it is received and weighed. 
Tho cans are then placed upon the car, which runs on 
rails to the cooling vat. Here the milk is drawn into 
large tin pails, eight inches in diameter and eighteen 
inches long, holding twenty quarts each. About 
eighteen quarts are put in each pail, which is then 
placed in the vat containing cold spring water. After 
the milk has been cooled to 60**, the pails are immedi¬ 
ately plunged into the water of the heating vat, which 
has a temperature of from 186'* to 190* F. 

* The best refined sugar is then added at the rate of 
four pounds for each pail. The pails are kept in the 
vat of heated water about thirty minutes, when the 
milk is drawn into the large condensing pan. This pan 

Y 
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has fifty corrugations, and is set over water and upon a 
furnace in the adjoining room. Directly over the pan 
are arranged two large fans, which are kept in motion 
by machinery. The temperature of the milk while 
evaporation is going on is uniform at 160“ F. 

‘ The fans carry off the water, forcing it through ven¬ 
tilators out of the building as fast as it is formed into 
vapour. Under this process it takes about seven hours 
to condense the milk, seventy-five per cent, of its original 
bulk in water being driven off. 

‘ The faucets at each end of the pan are opened, and 
the condensed fluid passes through fine wire-strainers, 
or sieves, into large cans. These cans, when filled, are 
rolled away to the tables at the back of the room, where 
their contents are drawn off into small tin cans hf>lding 
one pound each, and these are immediately scaled up to 
exclude the air.’ 

The process at the Elgin factory, which is noted for 
its product, is very similar. 

‘ After the milk is received it passes through a strainer 
to the receiving vat; from this it is conducted off, 
going through another strainer into the heating-cans, 
each holding about twenty gallons. These cans are set 
in hot water, and the milk is hold in them till it reaches 
a temperature of IJO® to 175“ F. It then goes thniugh 
another strainer into a large vat, at the bottom of 
which is a coil of copper pipe, through which steam is 
conducted, and here the milk is heated up to the boiling 
point. Then the best quality of granulated sugar is 
added, in the proportion of one and a quarter |K>und to 
the gallon of milk, when it is drawn into the vacuum- 
pan, having a capacity of condensing 3,000 quarbs or 
more at a time. The milk remains in the vacuum-pan, 
subjected to steam for about three hours, during which 
time about 75 per cent, of the bulk of water is removed. 
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when it is drawn off into cans holding 40 quarts esich. 
The cans ai’e only partially filled, and are then set in a 
large vat contninijig cold water, the water being of a 
height equal to that of the milk in the cans. Here it 
is stirred until the temperature of the condensed fluid 
is i-educed to a little below 70®; it is then turned into 
large drawing cans with faucets, in order to facilitate 
the filling of the small cans. The milk is drawn from 
the faucets into the small cans, holding a pound each, 
when they go to the tables, and are immediately soldered 
to exclude the air.’ 

The business is becoming very extensive in America, 
and the greatest care is taken, by extreme caution and 

cleanliness, to prevent the development of fungi or 
vegetable organisms of any kind, so that the milk may 
keep perfectly good. 

Preserved milk thus prepared, whether in America, 
England, or on the Continent of Europe, contains about 
one-third of its weight of sugar. 

This preparation has been recommended as a food 
for infants, and it is much liked by them; but it is 
an error to assume that a given quantity when dis¬ 
solved in water will yield new milk or be as useful as 
new milk in feeding infants and young children, and 
it should never be used as a siibstitute in such case.^ 
whenever new milk can be obtained. 

Dr. Daly has raised a very important question in the 
columns of the ‘ Lancet,’ of November 2nd, 1872, and 
asserts that such milk causes an undue development of 
fat, leads infants to refuse food of a more simple flavour, 
and renders them less able to resist disease. His re¬ 
marks are sufficiently important to merit quotation. 

‘ Children like the condensed milk fiu* bettor than cow’s 
milk; I suppose from its sweetness. Its general effect is that 
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infants thrive remarkably, and get macli fatter as a mle on it 
than even on the breast. To look at, children brought up on 
condensed milk are extremely healthy. 

Now arises the question, which has induced mo to trespass 
upon you with this letter, viz., are all the children really 
strong and well nourished, or are they only strong-looking ? 
That they are well fattened is manifc.st, but is the fatness only 
the result of a sort of converse Bantingi.sm ? The continued 
use of the so-called Banting regimen will, no doubt, soon 
reduce a man’s adipose tissue and weight, but it will do so at 
the expense of deteriorating the whole sy.stem, of dangerously 
lowering the vitality, and therefore the power of resisting the 
disease. So likewise I have observed in a number of ca.ses, 
carefully watched during tho past eighteen months, that while 
condensed milk fattens, and while children apparently thrive 
upon it, the vitality of tho child is below par to a very danger¬ 
ous degree. 

I found that during tho summers of 1871 atid 1872 children 
taking condensed milk sank lupidly of diarrhoea, which was 
not at all severe or such as to cause alarm, and that the pros¬ 
tration was out of all proportion to the severity of the disease, 
and came on almost immediately. Indeed, as far as my ex¬ 
perience goes, it has been invariably the case that children fed 
on condensed milk and attacked with diarrhoea at all severely, 
almost immediately get into a senii-eollapscd state, and if 
brandy bo not at once given, tlmy die. I have observetl the 
same with regard to other diseases, as for instance measles, 
whooping-cough, and bronchitis. The resisting power of the 
child has been bad, and those children brought up on tho im¬ 
pure London fed cows’ milk will resist an attack of acute 
disease better than children fed on condensed milk. 1 can 
give no explanation of this. Whether my ol)8ervation8 bo 
correct, or only tho result of a strange series of coincidences, 
it is a matter well worthy of more extended investigation. 

I have now before me notes of a number of cases confirming 
the above views. In one child that I saw fed entirely upon 
condensed milk from a month old, collapse set in from a few 
hoars’ diarrhoea, wUch was not at all severe, and tho child 
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only recovered by tlie free use ot brandy. This child was in 
perfect health, to look at, before the attack. Another child, 
taking condensed milk, and who was on the brink of the 
grave from one day’s slight diarrhina, by my jwlvicc was after-' 
wards fed on goat’s milk, and while taking goat’s milk it had 
another attack of diarrha'a, more severe than the first, but the 
alarming symptoms of exhanstion did not come on, and the 
child was soon well. I could relate many such cases. I have 
seen several children sink of slight diarrhoea in a few hours 
who were being brought up on the condensed milk, the chil¬ 
dren being healthy to look at, and the diarrhoea such as 
generally gets well. 1 do not wish to draw any positive con¬ 
clusions from these cases; I only state what I have observed. 
Again, I have invariably found that children bi-ought up on 
this milk are most backward in walking, no doubt due to the 
inferior muscuhir nutrition, and also that the anterior fonta- 
noUe is very late in closing, arising from the osseous system 
not being properly nourished. The children generally, too, 
have the alxlomen rather large. I may mention also that it is 
most difficidt to get children using condensed milk to take 
other kinds of food, and as they grow old enough to eat 
farinaceous puddings they will not touch them unless they 
are saturated with sugar,’ 

Suchi is a medical practitioner’s view of this matter, 
and it deserves the attention of mothers and of all who 
have the care of infants and young children. Without 
explaining the medical aspect of the question (which 
would be out of place here), I remark that as a food the 
addition of nearly two ounces of sugar to the pint of 
cow’s milk greatly lessens its nutritive value, and induces 
a tendency to starvation of muscle-forming element. 
Then, whilst in natural cow’s milk the proportion of 
nitrogen (flesh forming) to carbon (fat forming) is 1 to 12, 
in the preserved milk it is not much more than one lialf 
or about 1 to 20. If the object were to feed an animal 
for the market it would be attained by this method. 
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but if to make infants into strong, iiiuscular men and 
women, the proportion which Nature has provided 
must be supplied. 

For office use, or when travelling it is not convenient 
to obtain milk at the required moment, or for family use 
when milk cannot be obtained at all, it is a valuable 
food. 


Aetipicial Milk. 

Many attempts have been made to prepare milk arti¬ 
ficially, and thus to supply a want which is often 
experienced, but they have not been successful so far as 
to please the appetite of those who consume it. 

As the composition of cow’s milk is well known, 
there is no difficulty in combining the same elements 
artificiallj-, so that the compound may be as nutritious 
as natural milk. Thus M. Dubrunfant has suggested 
the following recipe:— 

Half a pint of water, l^J- ounce of cane or grape 
sugar, ^ an ounce of dry white of egg, and 15 grains 
of crystals of carbonate of soda, to made inh) an 
emulsion whilst warm with 11 to 2 ounces of the finest 
olive oil or some other pure fat. This compound will 
be as thick ns cream, and another half pint of water 
must be added to make it of the consistency of milk. 
The addition of a little gelatin, say 30 grains to the 
pint, will increase the resemblance of the compound to 
cream, and will allow more water to be added when 
artificial milk is to be produced. 

It is, however, needless to say that such a compound 
could not for a moment compete with natural milk if 
both could be obtained; and it may be of interest to add, 
that when natural milk is divided into its component 
parts, the effect of all is less than that of the combina¬ 
tion in the milk. 
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Cream. 

Cream consists of minute globules of oil which are 
distributed throughout the mass of milk and give 
opacity to it, but after the milk has been kept at rest 
for a time the globules, by reason of their less specific 
gravity, rise to the surface and accumulate as a layer of 
cream. A considerable time is requisite to cause all 
the globules to rise, and thus leave the milk free from 
them; but it is shortened, and the operation rendered 
more complete by the application of a gentle heat, as in 
the preparation of clotted cream in Devonshire, and in 
that of shot or malai in Bengal. 

The cream thus separated may be removed by skim¬ 
ming, but a portion of milk is also tiiken away in 
the operation. The quantity and purity of the cream 
dei)end upon all the causes already mentioned, as 
affecting the quality of the milk, as also on the duration 
and completeness of the repose of the milk, and the 
care exercised in skimming it, and practically they 
vary much. 

When thus separated, it consists of fiitty matter with 
a proportion of milk, and as the cream is often allowed 
to accumulate for some days before it is converted into 
butter, the milk becomes sour. When the cream has 
been churned, the butter collects in masses, and the 
watery-looking residue is butter-milk; but a proportion 
of butter-milk is retained by the butter in the inverse 
ratio of the washing and pressing of the butter. Hence, 
as butter is scarcely ever entirely free from butter-milk, 
it cannot be absolutely free from a trace of nitrogenous 
matter. 

The usual chemical composition of cream in 100 
parts is water 66, nitrogen 2*7, sugar 2*1, fat 26*7, salts 
1*8. Thus, about one quarter of the weight is butter, 
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but in that respect the composition varies from 22 to 
83 per cent. 

The effect upon myself of taking 2 ounces of good 
fresh cream was to cause a maximum increase of *48 
grain and an average increase of '24 grain of car¬ 
bonic acid per minute by the respiration, and a maxi¬ 
mum increase in the quantity of air inspired of 33 
cubic inches per minute. (No. 124.) 

Butter-milk. 

Butter-milk is the residue of cream after the butter 
has been made, and is about two-thirds of the whole 
weight of the cream. In general chemical characters 
it is analogous to skim milk, for it retains all the 
elements of milk except the fat, but as it may have 
acquired free acid at the expense of the sugar its nutri¬ 
tive qualities may be so far inferior to those of skim 
milk. 

The following is the chemical composition of butter¬ 
milk in 100 parts :— 

No. 129. 

Water 88 Nitrogenous 4’1 Sugar 3'6 Fat 0‘7 Salta ()’8 

It is evident that the causes of variation in the 
composition of milk apply to butter-milk, and the 
composition cannot bo reduced to a fixed standard. 
Moreover, it frequently happens, and particularly in 
those countries where milk is abundant and labour 
scarce, that small lumps of butter are allowed to remain 
in butter-milk, by which the proportionate quantity of 
fat will be increased and the total nutritive value 
exceed that of well-skiramed milk. This, therefore, is 
a very valuable article of food, and as it is usual to 
regard it ‘ as even inferior to skim milk,’ it is clear that 
there is not a just apj>reciatioD of it in the dietary 
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of the poor. It enters largely into the dietary of the 
labourers in Ireland, Scotland, and South Wales, whilst 
it is commonly used in Cheshire, and is of the greatest 
value where there is a deficiency of other nitrogenous 
food. The Irish labourer obtains about four pints a day, 
which alone offers a large quantity of nutriment, whilst 
its flavour is a most agreeable addition to that of 
boiled potato or Indian meal stirabout. Its use is 
universal in India; and as a food it is regarded as so 
important by the pastoral tribes of Meerut that they 
say ‘ a man may live without bread; but without 
butter-milk he dies.’ It should be everywhere distri¬ 
buted to the poor where milk cannot be obtained by 
them in sufficient quantity. 

There are 420 grains of carbon and 43| grains of 
nitrogen in each pint of butter-milk, but if the free 
hydrogen be reckoned as carbon the total quantity of 
the latter will be 462 grains per pint of 20 ounces. 

When butter-milk is added to boiling whey and the 
two are well mixed, a soft curd is tlirown down. This 
mixture is called JleeMngs in Wales, and is eaten when 
either hot or cold with the addition of bread. 

Whet. 

Whey is the residuum of milk after the manufacture 
of cheese, and is therefore nearly destitute of casein 
and fat, whilst it contains the sugar, acids, and salts 
of milk. If the cheese be made from new milk there 
will be a small proportion of fat left in the whey, and 
probably the whole of the curd will not have been re¬ 
moved whether the milk be new or skimmed. 

Hence whey as an article of food is valuable, chiefly 
from its salts and free acids, and is often an agreeable 
addition to other foods in the dietary of the sick. 
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According to Professor Voelcker, it yields 193*2 grains 
of carbon and 14*5 grains of nitrogen per pint. 

The use of curd and whey was well known to our 
Saxon and Norman ancestors, and the fritters made with 
milk was by no means to be despised. The following 
is the recipe :—‘ Take of crud’d and psse out the wheyse. 
do ’ thto su whyte of ayreu (eggs) fry he, do ’ thto and 
lay on su (sugar) and messe forth.’ 


CHAPTER XXXV. 

TEA, COFFEE, CHICORY, COCOA, AND CHOCOLATE. 

Tea. 

We have on several occasions, in the course of this 
work, referred to the marked changes in the food of 
so fixed and stable a population as that of this country, 
all of which have been associated with a gradual refine¬ 
ment of taste, increased pecuniary means, and diminu¬ 
tion in the price of products, as the results of improved 
modes of manufacture. The most striking change 
hitherto mentioned has been the substitution of fine 
wbeaten flour for coarse wheaten flour, barley-meal, 
rye-meal, and even for oatmeal, and the cause is due to, 
or at least essentially connected with, the reduced cost 
of wheat. But it is probable that, of all changes of 
diet, none can compare with the extension of the use 
of tea. From the sixteenth century, when it was 
sold at ten guineas a pound, to our day, when we have 
it of excellent quality at 2a, a pound, its use has been 
extended from a hundred people to the millions of Great 
Britain and the English-speaking race, wherever they 
can obtain it. Other races have also adopted it, but 
much more tardily, because of tlieir lack of maritime 
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commerce, the difficulty and expense of obtaining it, or 
their more limited pecuniary means f and, even at this 
day, the difference in the use of this article by the 
Latin races and the Anglo-Saxon and allied races is 
extremely marked. If to be an Englishman is to eat 
beef, to be an Englishwoman is to drink tea; and, 
although the excessive drinking of beer has been 
regarded as a characteristic opprobrium of our race, 
the badge seems now to be transferred, or to be in 
course of transfer, to the great Teutonic race—a race, 
allied to us in many mental and bodily qualities, as 
well as in social habits. 

No one who has lived for half a century can have 
failed to note the wonderful extension of the tea drinking 
habits in England, from the time when tea was a 
coveted and almost unattainable luxury to the labourer’s 
wife, to its use morning, noon, and night by all classes. 
The caricature of Hogsirth, in which a lady and gentle¬ 
man approach in a very dainty manner, each holding 
an Oriental tea-cup of infantine size, implies more 
than, a satire upon the porcelain-purchasing habits of 
the day, and shows that the use of tea was not only 
the fashion of a select few, but the quantity of the 
beverage consumed was as small as the tea-cups. 

So also as to the strength of the infusion which is 
drank, whilst it is very weak in the tea-shops of China 
and Japan, it is so weak in the cup of the professional 
tea-taster, when pursuing his calling, that only the 
weight of a sixpence is used at a time; and whilst it is 
still necessarily weak in the cup of the poverty-stricken 
wife, it is the fashion among the wealthy classes to make 
it so strong that a tea-cup of dry tea is thrown into 
the tea-pot, which is to produce, perhaps, half-a-dozen 
cups of the beverage. This change can be without 
effect, only on the presumption that the action of tea is 
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slight and unimportant, within the limits of toleration, 
inherent to our nature. 

Such changes—so wide and so great—must have 
left their mark upon the physical, mental, and social 
habits of our day, whether they are regarded positively 
or negatively. Whether, in spite of them, or in conse¬ 
quence of them, the changes of the day have been 
towards health of body, activity of mind, cultivation of 
taste, and refinement of personal habits—that is to say, 
towards the subjugation of the body to the mind and 
conscience. 

The cultivation of the tea plant and the preparation 
of tea have been surrounded by some mystery, from the 
distance at which they occur, and the few who have 
transmitted descriptions to us. There is still an air of 
romance about the ITlowery Land, which is the fruit of 
our ignorance as much as of our veneration for the 
antiquity of that race and government, and wo are apt 
to extend it to all its productions and associations. 

The affair is, however, a very simple one in all that 
does not relate to minute mechanical details, many 
of which may not be really essential to the pro¬ 
cess. There is but one kind of plant from which tea is 
made wherever it is found, although by cultivation it 
may have produced varieties; and the whole principle 
involved in the process of manufacture is not that of 
any important chemical change, but simply the drying 
of the leaf for preservation and for future use with the 
least possible injury. 

The tea plant, Thea sinensis, is closely allied to 
the camellias, with which wo are familiar in this 
country. The leaf is, however, more pointed, and is 
lance-shaped, and not so thick and bard as that of the 
camellia. The same plant produces in one place green 
and in another black tea, and is called Thm viridis or 
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Thea Bohea, as though green tea were marie from the 
one and black from the other, but in certain di.stricts the 
Thea viridis is grown for the production of black tea. 
The Indian tea is produced from the Thea Aseamensis, 
but it is the same plant as that obtained from China. 

Efforts are made to hitroduce the tea plant into 
various other countries, as, for example, into Ceylon, 
Australia, Brazil, the Carolinas, and California. It is 
usually raised from seed, and the following account 
of the process, extracted from the ‘ South Australian 
Register,’ may bo as useful as interesting:— 

‘ The plants are nsually placed at five feet distance from 
each other, which takes about six pounds of seed to the acre. 
If the seed be fresh the general practice is to plant it out at once 
in the spots where it is intended to permanently remain. This 
is done by digging a hole with a pickaxe or mattock one foot 
deep, filling it with the loosened earth, and sticking tho seed 
about three inches below the surface. In cases of experiment 
with inferior seed or upon untried land, it is most advisable to 
plant in nursery beds about six feet in width, into which the 
seeds aro dibbled or drilled at two or three inches apart fi-om 
each other. Tho most suitable season for this operation is the 
commencement of the winter rains, as the moisture materially 
assists their germination. Some will germinate in four or six 
weeks, but many will lie dormant for four months, and in most 
cases none will grow until the advent of tho rains. 

Young small seedling plants stand extreme cold badly ; if, 
therefore, they germinate at such a time they ought in a new 
climate to have a top dressing of manure, and to be protected 
by branches or grass, which, when tho sun shines, should be 
removed to give them the advantage of hi.i beams. In this 
manner small plants may become fit for removal in two 
months. 

As soon as the young plants aro three inches high they 
ought to be weeded, for if weeds are allowed to remain they 
draw them up, and then make the plants thin and weakly. It 
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matters not though the wocder in removing weeds disturbs 
seed germinating, as they can easily be put in the ground 
again. Moreover, the advantage given to the young plant by 
opening up the soil around them is great, and moi'o than com* 
pensates for the injury done. 

Plants are sometimes raised from layers and cuttings. The 
most favourable season for these operations is when the sap is 
beginning to rise and in full action, as during the rains. Seed- 
ling plants ought not to be transplanted until eight inches 
high, and in planting them on the slopes of steej> hills care 
should be taken to place them horizontal to tho dip of the 
land, as the earth is not so liable to be washed away from tho 
roots by tho heavy rains. 

Tea leaves should not be gathered until the third year, and 
then during the rains, in oi’der to allow tho bushes to attain a 
considerable size. If tho plants .S(md out long leading shoots 
in the second year, these ought to bo nipped off in order to 
induce tlio plant to throw out lateral shoots and bccomo of a 
thick and bushy form, yielding an abundance of leaves. 

Tho leaves are gathered during the rains, tho number of 
pluckings of each plant being four, and in every wet season 
five, with an interval of from four to six wc'cks Indween each. 
Each plant will yield in the third season about half a pound of 
raw leaves or two ounces of manufactured ti>a of a superior 
quality, giving an average of about 80 lbs. to tho acre. Two 
years more will increase tho yield tenfold, being 1| lb. of 
manufactured tea to the plant. 

The process of gathering the leaves is extremely simple, and 
is chiefly performed by women and children. All old and 
fibrous leaves are left upon the tree. Tho young leaves are 
stripped ofi* with the hand, an inch or so of the soft and sue* 
culent stalk being taken with them. Tho finest kind of black 
tea is prepared from the tender buds at tho extremity of the 
twigs, and is kept from tho rest. A woman accustomed to 
the work will gather in a day from IG lbs. to 20 lbs. of raw 
leaves. 

The proper time for sowing the seed in South Australia is 
June to August.’ 
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The tea plant is cultivated in China on the hill sides, 
at an elevation extending to 4,000 feet where the soil is 
rich and deep, the drainage good, and sunlight abun¬ 
dant, through about 11 degrees of latitude. It will 
grow in almost any temperate climate, and therefore 
fiirther north and south than the 24“ or 35“, but it is 
not then so vahiable for the j^reparation of tea. It 
requires also good manuring and cultivation; and when 
the leaves become hard and tough the old wood must be 
cut out and new shoots produced, and thus the tree will 
remain useful for the period of a generation. The plant 
would grow to the height of thirty or forty feet and 
have a stem more than a foot in diameter, but by proper 
pruning it is kei)t down to a height of from three to 
five feet. The leaves when full grown measure from 
five to nine inches in lengtli. About 320 lbs. of dried 
tea are produced on an acre, and 1 lb. of dried tea is 
prepared from 4 lbs. of green leaves. In some respects 
the cultivation reminds us of the grape on the sides of 
the Rhine; and in another particular the two products 
are similar, namely, that as the produce of adjoining 
vineyards may materially dificr in the flavour and 
quality of the wine produced, although the soil, climate 
and cultivation may seem to be the same, each tea 
plantation obtains its own character for produce. 

Other things being equal, the qualities of teas vary 
with the time of picking, and therefore with the develop¬ 
ment of the leaf. The earliest pickings of the buds or 
youngest leaves in April yield fine young Hyson, with 
its thin leaf, which may be closely rolled together, its 
greenish colour and delicate flavour—that is to say, 
with a large proportion of juices in relation to the 
solid substance of the leaf, and with the substance in 
the most pliable form. This is, however, a kind of 
tea which is prepared with difliculty, that it may 
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remain without change of colour, and be preserved 
perfectly; and as it is very apt to set np the process 
of fermentation, it is rarely conveyed in large masses, 
as in our great tea ships, but in small quantities on 
horses’ backs, or by caravans to Bussia; and no in¬ 
considerable part of the crop is reserved for the use of 
the wealthy Chinese. At this early stage the petiole of 
the leaf and even the delicate stalk is sometimes broken 
off and prepared with the leaf. 

The later pickings, extending through April to May, 
are not more valuable in nutrition because the leaf is 
more matured, for the value consists not in the structure 
of the leaf (which is much the same as that of other 
leaves), but in the juices, and they are as perfect after 
the first rise of the sap as at the middle of the season. 
Hence the finer and more delicate the texture of the 
leaf, or, in other words, the less it is developed and aged, 
the better is the quality of the tea. This value iS con¬ 
nected not only with the positive advantage of the juices 
referred to, but with the amount of tannin which is 
present in the leaf, and which gives an astringent and 
bitter taste to the infusion. There is a proportion of 
tannin in all tea leaves of whatever age, and it is pro¬ 
bable that the quality of the tea is improved by thus 
gaining in what is called body; but when it is in large 
quantity, as in the olde» leaves, its flavour masks that 
of the tea in the infusion, and with greater depth of 
colour and fulness there is much less delicacy of flavour. 

Having thus obtained leaves either at various times or 
of various sizes (both of which circumstances may in¬ 
dicate difference in quality) the next step is that of drying 
and preserving them. The details of the process are 
very minute, so that the accounts vary, or they them¬ 
selves may vary, without affecting the product, but 
the principles involved are, first, to dry them; second. 
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to render them supple for tlie further process of rolling; 
third, to preserve the colour if intended for green tea, or 
to allow the colour to change if intended for black tea. 

The leaves are dried in pans, which are heated to the 
proper degree with straw or charcoal without the least 
smoke, and the quantity in the pan is such as that the 
heat may be equally applied to all with only such move¬ 
ment of the leaves as may be effected by the hands or 
by shaking the vessel. The exposure to heat is regulated 
not only by the heat of the pan, but by the removal of 
the leaves and the re-application of the heat at different 
stages of the process. 

The physical character of the leaf as to suppleness 
is modified by manipulation and the regulation of the 
heat. 

The colour of green tea is retained by the rapidity 
of the drying process, whilst to produce black tea the 
leaf is exposed to atmospheric changes for a longer 
time, so as to set up the process of fermentation. A 
face is put upon such green tea as may be desired, by 
heating and maniimlating it with a very small quantity 
of Prussian blue mixed with gypsum and indigo, but 
it is less frequently performed than formerly on the 
higher class of green teas. 

During this process of preparation the teas are 
sorted according to the size of 4he leaf: a classification 
which also indicates quality, so that the term 8u-chotuj, 
with which we are now familiar, indicates one of such 
classes. The smallest, however, are called Pha-ho, 
the second size Pow-chong, and the fourth or largest 
Toy-chong. 

The leaves thus prepared for the market have 
acquired a new appearance and flavour, and have ex¬ 
perienced a change quite as great as that between 
roasted meat and raw meat, or old dried hay and grass, 

z 
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but the principle involved is much the same in all the 
cases. 

It is evident from the foregoing that the product of 
different farms, and even of the same farm in different 
seasons, maj vary with more or less care of cultivation 
and age of the plants. The whole produce is called a 
chop of tea, and consists of some or aU the varieties just 
indicated; but green tea and black tea are not usually 
produced on the same farm or even in the same locality. 

It is also clear that, as great skill is required in the 
manufacture of the tea, the quality will vary much 
as the care and skill varies; and It is in this respect 
that the production of tea in oiiier countries, as in Japan, 

Java, India, the Brazils, North America, and Aastralia, 
is difficult, and excellence is attained only after great 
delay. Just as there are good and bad farmers in 
every country, so vrill it be in China and India; but 
the long continuance of the tea cultivation in China 
by the same families tends to maintain a degree of 
uniformity which would not be found in our changing 
country. 

The Government of India have for nearly forty 
years made great efforts to extend the growth of the 
indigenous Tea plant and the production of tea in 
various parts of that great empire, and have succeeded 
in Upper and Lower Assam, Eumaun, Cachar, Arracan, 
Dehra Doon, Darjeeling, Sunderbund, Chittagong, 
and other districts, and great expectations are formed 
as to the fitness of the Himalayas. The tea produced 
has a more penetrating fiavdur, and contains a larger 
proportion of chemical elements than much of the 
China tea, so that whep used alone it is not agreeable, 
but as a mixing tea it has a high value. It is therefore 
probable that, so far as the plant and its cultivation 
i-t concerned, they have the requisite knowledge and 
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ai:t, and the comparative failure lies rather in the picking 
and manufacture of the leaves. 

Tbe flavouring of tea is a well-known process, and 
ia carried on with the middle and inferior qualities of 
teas exclusively. It is easily eSheted by placing the 
tea leaves in process of manufacture with the aromatic 
flowers of plants ; as, for example, the Olea fragrans, 
in preparing the varieties of scented Pekoe. Such odours 
are very evanescent, but delicate and agreeable, and give 
a pleasing variety to the flavour of the inferior tea with 
which they are usually associated. They do not, how¬ 
ever, add to the chemical or dietetic value of the tea. 

Hence tea is divided into tliree great classes, green, 
black, and scented, and each is subdivided according 
to the size of the leaf; but the names vary somewhat 
from year to year. 

Of green teas there are: 

Gunpowder, Hyson, young Hyson, Imperial, Twankay, 
Japan and Java, coloured and uncoloured. 

Of black teas there are: 

Congou, Moning and Kaisou; Souchong; Oolong; 
Orange Pekoe, Canton and Poo Choo; and Caper, plain 
and scented. 

With regard to Indian teas, it has been recommended 
to classify them under eight heads, viz.:— 

1. Pine Pekoe, or all flowery leaf. 

2. Pekoe, little flowery, with small leaf. 

3. Pekoe Souchong, large leaf, few ends. 

4. Souchong, larger leaf, without ends. 

6. Congou, all coarse, dark, leafy sorts. 

6. Broken Pekoe, siftings of fine Pekoe Pekoe. 

7. Broken black siftings of Pekoe Souchong Sou¬ 
chong. 

8. Fannings, siftings of Congou, old leaf. 
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There are also inferior kinds of tea in which the 
quality is infinitely deteriorated. Thus, the dust of the 
leaf is mixed with clay and manipulated into the form of 
the ordinary leaf and sold as lie tea. Tea leaves which 
have been already used are again manipulated and 
rolled into shape and sold as genuine tea. The leaves 
of other plants are added to those of the tea plant, and 
thus the quality of the whole is deteriorated, or an 
undue proportion of stalk is added to the leaf, and the 
weight thereby increased disproportionally to the 
chemical value. 

It is stated in the Planter’s Price Current that one 
sample of tea proved to be wholly composed of the 
following substances:— 

* Iron, plumbago, chalk, China clay, sand, Prussian 
blue, turmeric, indigo, starch, gypsum, catechu, gum, 
the leaves of the camellia, sarangua, Chlorantkua offi- 
cinalis, elm, oak, willow, poplar, elder, beech, hawthorn, 
and sloe.’ 

Tlie following list of trees from which leaves are 
obtained for this purpose in North America, Abyssinia, 
Tasmania, the Mauritius, the Isle of Bourbon, and 
other countries, has been compiled by Prof. Johnston, 
and is worthy of perusal, since it must not be assumed 
that the Chinese tea plant alone possesses agreeable, 
stimulating, and yet not intoxicating properties. 
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No. 130. 

LIST OF SUBSTITUTES FOK CHINESE TEA AND MAT6. 


Name of the Plant 


Hydrangea tbun* 1 
lierjfil , . . f 

8ap(;rt-tia tht'eziuia. 
Ocymiiiti alhnm 
CntliuedulU . . . 
QlapUyria nltida . 

• Correa nll»a . . . 

Aen'im eungids- I 

orijii. . . . r 

]^i‘ium, auU L. t 
thosi . . . . j 
Melaloui^scopnrin, \ 
attd M. gciiiati* ' 
folia . . . . j 

I Myrtus Ugiii . , 

Ps inilea ^dandnlosa 
i AMohia t'leal'ormhi 
Capriiria Hlolia. , 
Liiiitnnn xMoiukichea 
('heno}KMliuiU aiu> ) 
hrosioldca . « j 
. Viburnum casiii* ) 
noiiloii . • • I 

- }*rinos ^labcr , . 
j Ceanothug Amcrl* \ 

I <‘:uiiH. . . . j* 

t (laultheria pro* ) 

I cuiiiliunH . . 

I IxHltim palantre . ) 
]^lnm latiroliuni } 
Idtiii.mla Uhlyma ) 
JU.purpui^ft* • J 
Antrrtiimiii frag* ) 
rifciM . . . . f 

mieroinerla thva- \ 

KilKMlKIM . . . f 

Stm'hytarphcta ja* 
maicengia . . J 
Frunus fe^pinosMit \ 
J mixed with | 
Framvria colUimy 
or K. veaca. . / 
Salvia officinalis « 


Natural order 


Tlydraii^ceaccfe. 

Blmiunareie. 

CvluHtraci'io* 

Myriaccfls. 

Uutaccie. 

Sangutsorbiacea). 

Myrtace». 

Myrtoccffi. 

MyrtacKB. 

Iicguminostc. 

Styracactw. 

St'r<»plmlanacefe. 

VerbenacciS. 

Clicnopodiacca). 

Caprifulincco}. 

Aquifoliacene. 

llbamnacese. 


Orobldiaocee. 


Propactw. 

llosactte. 


Where collected 
aud used 


Japan. 

China. 
Imlia. 
Ahygainia. 
f Beiic«) 0 )en. 

((floU'ers UHcd). 
New ifoUaud. 


CliiU. 

1 ) 0 . 

New Cranada. 
Central America. , 
lirazil. 

f Mexico and 1 ^ 
( Columbia. i i 

North Ameiica. | 
Do. J 
Do. 


Name given to it 


C Ama taja or Tea 
^ of lieaven. 

Tooiaie tea. 
Khat or chaat. 
Tea plant and Tne 
of Long Life. 


Tea plants, and 
Taamaniau tea. 


/ SnbstitHtee for 

I Paraguay tea. 
Santa Fe tea. 

? 

Cui^tad da matco. 
Mexican tea. 

Api^lachlan tea. 

f New Jersey tea 
1 (medicinal). 

Mountain tea. 

( Labrador tea, or 


( Labrador tea, 

( James' tea. 

Oswego tea. 

f Bourbon or Fa- 
( ham tea. 


Northern 

Europe. 


Brazilian tea. 
Sloe and Strawberry 
tea, one of our beat 
substitutes ftnr 
Chiuese tea. 
Sage ti«. 


Many of these plants are believed to possess the 
narcotic properties already referred to in mate and 
coffee leaves, and have more the character of medicine 
than food; whilst aromatic leaves, as mint and heather, 
have been used in this and other countries, to prepare 
beverages with an agreeable flavour or odour without 
other properties. The general use of China tea, and 
the low price at which it may be obtained, have almost 
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entirely displaced such substances, except with a medi¬ 
cinal object^ and no further reference to them is neces¬ 
sary. 

Tea, of whatever quality, being thus prepared, it 
is desirable to put it into the market at the earliest 
moment and in the best possible condition, for although 
it is said that the Chinese do not drink it until it is 
a year old, the value of new tea is superior to that 
of old; and the longer the duration of a voyage in 
which a g^at mass of tea is packed up in a closed 
hold, the greater the probability that the process of 
fermentation will be set up. Hence has arisen the 
great strife to bring the first cargo of the season 
to England, and the fastest and most skilfully com¬ 
manded ships are engaged in the trade both for the 
profit and honour of success. Such clippers have 
made the trip in ninety days, and the whole cargo 
has been dispersed and in the retailers’ hands within 
a week of their arrival. Hence, those who desire it 
may now obtain tea of the highest quality and in 
the best condition in which it can be obtained in 
England. Many years ago, in Papers at the Society 
of Arts, we showed that the value of tea is deter¬ 
mined in the market by its flavour and body—that 
is to say, 1^ the aromatic qualities of its essential 
oil and the chemical elements of the leaf, rather than 
by the chemical composition of its juices, and but 
little estimate is made of the quantity of the peculiar 
chemical principle which the juices possess. Delicacy 
and fulness of flavour, with a certain body, ore the 
required characteristics of the market, and the former 
is due chiefly to the volatile oil which is present to the 
extent of 1 per cent., but the quantity of theine—the 
active principle of tea—is the character required by the 
chemist and physiologist. Hence the twD method of 
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estimation are not necessarily identical, bnt there is a 
general agreement between fulness of flavour and 
the dietetic quality of a genuine tea. 

The teiv-taster prepares his samples from a uniform 
and very small quantity, viz., the weight of a new six¬ 
pence, and infuses it for five minutes with about four 
ounces of water in a covered pottery vessel, and in order 
to prevent injury to his health by repeated tasting, 
does not swallow the fluid. He must have naturally a 
sensitive and refined taste, and should be always in 
good health, and able to estimate flavour with the same 
minuteness at all times. He regulates the value of the 
sample simply by the rules already mentioned. 

In selecting tea it must be borne in mind that 
nearly all genuine teas possess approximately the same 
amount of theine, and for dietetic purposes, all, what¬ 
ever their price, are practically equal. This is the hard 
utilitarian view of the matter, and one which would lead 
the thrifty housewife to select the cheaper teas, provided 
they are genuine. But nearly all persons go further 
than mere utility, and seek for luxury in the flavour of 
the tea, and in that direction may proceed from 2«. a 
pound for a genuine Congou to two guineas a pound 
for Russian Caravan tea, but practically they are 
limited to prices which should not be wider apart 
than 2«. and 6«. per pound. Fortimately, the lowest 
priced genuine tea is of good flavour—good enough to 
satisfy the desires of ordinary consumers; whilst more 
refined tastes and larger means may enjoy a wider range 
of selection. 

It is desirable to determine first whether to purchase 
a green or a black tea, and to bear in mind that the 
finest green tea is the purest tea obtainable in this coun¬ 
try. Of green teas it matters notwhich variety is selected, 
provided the quality of Hyson be of the highest. 
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Of black teas Congou should be preferred for economy, 
and also as a foundation for a mixed tea. A higher 
class of tea for ordinary use may be composed of three 
parts of Congou and one part of Assam or Oolong; whilst 
for the best kinds a mixture may be made of one port of 
Kaisow and three of fine Souchong, or of two parts of 
Kaisow, three of Souchong, and one of Oolong orange- 
flavoured Pekoe, or fine Assam; or equal parts of 
Souchong, Kaisow, and flowery Pekoe may be taken. 
It is possible that one kind of tea, as Souchong, may 
be so fine as to give fulness of both flavour and 
body, but these qualities are more certainly obtained 
by an admixture of several kinds of tea. The leading 
idea in this selection is that ordinary Congou is prepared 
from the lower and older leaves, and has therefore a 
rougher and more earthy although a stronger flavour 
than the Souchong or Kaisow, whilst the Souchong does 

not always possess the depth of colour and strength of 

body which many deem to be desirable. 

Ctolong is a black tea, but yields a very light-coloured 
infusion, with a penetrating flavour, so that it is rather 
a green tea in quality, and is more adapted to use as a 
mixing tea than to be used alone. In many respects it 
is practically similar to some of the Indian teas, os, 
for example, those of Darjeeling. 

Pekoe is a fine tea as respects its flavour, but is not »f 
full body, and is therefore rarely used alone. Flowery 
Pekoe contains a proportion of the flower of the plant, 
and is said to have the most delicate flavour, and is 
well fitted for use as a mixing tea. 

Scented teas are never used alone, but ore mixed 
with stronger teas. A tea drinker who appreciates the 
natural flavour of tea would not select them, but if he 
did drink them he would not mix them with a good 
common teaj whilst others may prefer to hide the 
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quality of a fine tea by mixing it with a fiavour which 
does not belong to tea. If mixed with fine teas, they 
should be used very sparingly. 

But whatever may be the kind of tea selected it is 
■desirable that the leaf should be closely rolled, and that 
there should be little or no stalk with it. There is no 
disadvantage in using broken leaves provided they are 
of fine quality and can be obtained economically. 

The use of tea should be regulated by weight, for it 
is well known that bulk and weight are not convertible 
terms. Thus a finely rolled Gunpowder will give a 
far greater weight to bulk than a loosely rolled Oolong 
or Congou; and equal bulks, even if the qualities were 
equal, would give very different infusions. In 1861, 
when discussing the subject at length at the Society of 
Arts, I prepared the following table to show the rela^ 
tion of bulk to weight;— 


No. 131. 


Blach Teas. 


Kind of Tea 

Oolong 

Wficht of a 
modprftto sized 
caddy epooDful 
Graim 

. . 39 . 


Number of such 
spoonsful to the 
pound 

. 179 

Congou, inferior 

. . S2 . 


. 138 

Flowery Pekoe. 

. 62 , 


. 113 

Souchong 

. . 70 . 


. 100 

Congou, fine . 

. 87 . 


. 80 

Hyeon skin . 

Oreen Teas. 

. 63 . 


. 120 

Twunkay. , 

. . 70 . 


. 100 

Hyson . . 

. . 66 . 


. 106 

Fine Imperial . 

. . 90 . 


. 77 

Scented Caper . 

. . 103 . 


. 68 

Fine Gunpowder 

. . 123 . 


. 67 


Hence a given bulk of Gunpowder will be more than 
three times heavier than the same of Oolong, and twice 
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as heavy as of Floweiy Pekoe. It is not probable that 
for ordinary nse tea will be taken by weight, yet even 
then it is desirable to remember the simple rule that 
closely rolled are much heavier than loosely rolled 
teas; but when tea is made in very large quantities it 
is more convenient to use it by weight. 

The chemical composition of tea consists, in 100 parts, 
of a crystallisable salt, called theine, 2 to 3, casein 15, 
g^m 18, sugar 3, tannin 26*25, starch, aromatic oil 
0*75, fat 4, vegetable fibre 20, mineral substances 5, 
and water 5. The quantity of theine is not usually so 
great as 3 pfer cent., yet it is stated that it has W*n 
found so high as even 6 per cent, in some green teas. 
It has the following formula ;— 

No. 132. 

C. 16. H. 10. N. 4. 0. 2 + H*0. 

The nutritive value of tea is therefore small if we use 
it simply as an infusion, for if we take a fairly good 
tea, and carry out the rule of a spoonful for each 
person and one for the pot, we shall have only, say, 100 
grains of tea; and as the active principle or theine is 
only 3 per cent., and is composed of 28*83 per cent, of 
nitrogen, it follows that we should obtain less than one 
grain of nitrogen, which is a quantity quite inappre¬ 
ciable as nutritive matter. If the leaves be eaten, as in 
Tartary, they would still yield less than a quarter of an 
ounce of matter, of which the vegetable fibre to the 
amount of one-fifth would be indigestible. 

We must not therefore regard tea as a nutrient in the 
sense of supplying material to maintain structure or 
generate heat by its own decomposition; but tea is 
nevertheless a very valuable article of diet^ as all infer 
from experience, and as has been proved by direct ex¬ 
periments on the vital functions. 
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I performed a v^rj extended series of experiments 
on myself and others, which proved that tea excites 
vital actions, and is particularly a respiratory stimulant. 
These were published hi the ‘Philosophical Trans¬ 
actions * of 1859; and as the subject is an imppHant 
one, I propose cite the chief results with the illus¬ 
trations, in the form of Diagram, No. 133. 

1. As to the Carbonic Acid evolved in respiration. 

1. One hundred grains of the finest black tea gave a 
maximum incrtjase of 0‘87 grain and 1*72 gprain per 
minute in 60 and 71 minutes on two persons. 

2. Fifty grains gave to four persons maxima of in¬ 
crease of 1’08,1*38, 2'58, 1‘6, 2’0, and 0*69 grains per 
minute, under different experiments. 

3. One hundred grains of the finest green tea, drank 
when cold, gave maxima of increase of 0-9, 2*58, and 
0*64 grains per minute on three persons. 

4. Twenty-five grains of green tea, drank when 

cold, and after having been infused several hours, and 

■ repeated every quarter of an hour, for five doses, gave 
an average increase of 1*2 and a maximum increase of 
1*8 grain per minute. The total increase, as shown 
by ten observations, was no less than 193 grains; and 
at the close of the experiment the increase continued at 

■ the rate of 54 grains per hour. 

5. When 160 grains of black tea, infused in one pint 

of water, were taken, and the whole carbonic acid was 
collected for 65 minutes, it was shown that there had 
been an excess ef '61*35 grains evolved, which was not 
more than onerfonrth of the total increase when the tea 
had been divided into repeated doses. * 

6. When we;, took 100 grains of black tea, and ik'd 
whole carboni^ acid was collected during 1 hour and 
60 minutes, tkf total increase was 70*40 grains. 
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principal meaL Indeed, but few persons could tolerate 
a tea-dinner as a daily habit, however agreeable it may 
be as- a change of diet; and by the univeraal consent of 
mankind, tea is less fitted to accompany meat than 
starch and fat. 

I have not referred to the effect of tea on the mind, 
because it is not capable of proof by weight and mea¬ 
sure ; but it is an action which is universally admitted, 
and is quite in keeping with the action of tea upon 
the respiratory tract as a respiratory excitant. There 
can be no doubt that under certain circumstances it 
quickens the intellect, both in thought and imagination, 
and takes away the tendency to sleep, so that in expe¬ 
riments which we made hourly through three days and 
nights, tea taken twice during the night prevented any 
desire for sleep. This is not always the same on any 
person, neither is it uniform on different persons, nor 
does it accurately correspond with the quantity of tea 
taken. Moreover, it appears to be measured by the 
mode of cooking the tea, so that a strong infusion 
which has been poured off the leaves and kept hot for 
a considerable period has greater effect. 

The Chinese say that it tends to ‘ clear away impu¬ 
rities, to drive off drowsiness, and to remove or prevent 
headacheand it is familiarly known all over the world 
as ‘ the cup which cheers and not inebriates.’ 

It also appears as if muscular activity were increased 
at the same time, for there is a greater readiness for 
and ease in making exertion after taking tea; but if it 
be indulged, a greater sense of exhaustion follows. 

It has been affirmed that tea causes waste of mus¬ 
cular tissue, because in certain experiments its use 
appeared to be followed by a diminished excretion of 
urea, but such is not a correct inference. 

Another action of tea, which is of great im- 
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portance, is that upon the skin and mucous mem> 
branes, which we pointed out in 1858. To have a dry 
state of the month or a dry skin as the result of 
taking tea would be a great anomaly, and quite op¬ 
posed to experience; whilst a moist skin and a moist 
state of the mouth ai-e exceedingly common. The pro¬ 
duction of perspiration by a cup of hot tea is a fami¬ 
liar fact, and the relief to the sense of heat in hot 
weather is well known. This may be attributed to the 
hot water with which the tea is taken; but however 
time that may be in particular instances, it is equally 
true when cold tea is taken, and the effect is attributable 
to the tea as well as to the fluid. The increased action 
of the skin, by causing an increase in the sensible or 
insensible perspiration, renders a large quantity of heat 
near the surface latent, by converting fluid into vapour, 
and thus powerfully cools the skin. 

This action varies with the state and requirements 
of the system in relation to atmospheric conditions, and 
will be beneficial or otherwise os it is desirable to lessen 
the heat of the body and to increase the sensibility 
of the skin; but it will clearly be the least useful to 
those who have thin, active and sensitive skins, to the 
ill fed and feeble, and in cold weather. The problem is 
not, however, a simple one, for it involves the questions 
of the amount and kind of other foods taken, in addi¬ 
tion to those of constitution, clothing, occupation, and 
temperature and moisture of the atmosphere. 

There is a growing belief that strong infusions of tea 
may act as a narcotico-irritant poison, and Dr. Arlidge 
has very recently affirmed that the quantity of tea 
which is consumed by women of the working-classes 
has an influence which is injurious in that direction. 
This lends importance to the subject, and demands some 
consideration. 
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The perceptible effects of fall doses of tea which are 
generally, if not universally, admitted are :— 

1. A sense of wakefulness. 

2. Clearness of mind and activity of thought and 

imagination. 

8. Increased disposition to make muscular exertion. 

4. Reaction, with a sense of exhaustion in the morn¬ 
ing following the preceding efforts and in pro¬ 
portion to them. 

The first may be due to direct action tipon the cere¬ 
bral system, which can be measured only by the inability 
to sleep; but it is associated with, if not due to in¬ 
creased respiratory action, and it should be borne in 
mind that subsidence of respiration is necessaiyto health¬ 
ful sleep. The fourth naturally results from the three 
preceding, for if there have been increased nervous action 
and loss of sleep, a sense of exhaustion must follow. 
But it has not been shown that these are evidences, 
or that there are any 6ther evidences, of a poison in the 
action of tea, and we should therefore pause before 
we admit the truth of the assertion. 

There never was a period when strong tea was used 
so generally by the middle and higher classes as at pre¬ 
sent, and therefore we should find abundant illustrar- 
tions of the evil tendency in those classes if it exists. 

It is assumed tlrnt the poison, so called, is the theine, 
or the peculiar alkaloid of tea; but experiments have 
aiot shown that it acts as a poison in even larger pro¬ 
portions than can be obtained from the ordinary use of 
the infusion. If we assume that there is three per cent, 
of theine in tea, and that half an ounce of tea is used 
for the preparation of a single cup, as is now sometimes 
the case, there will be two and a quarter grains of theine 
taken by the rich man with comparative impunity; but 
the labourer’s wife uses one small tea-spoonful, or, say. 
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sixty grains, for a whole meal, and if she drank that 
quantity thrice a day, she would take less than that 
which is consumed by her wealthier neighbour in out 
strong cup after dinner. 

It is now, moreover, the practice to allow the infu¬ 
sion to draw for a longer time than formerly, so that 
there is time to extract both the theiue and the essential 
oil, and it does not appear that in this respect there is 
now much difference in the practice of the dift'erent 
classes of society. At the same time, we have often 
noticed that tiiking tea at certain Societies, where it 
was prepared of good strength and kept hot for half an 
hour or longer, the effect in uiaiiitaining wakefulness 
seemed to be greater than when home-made tea was 
drank, and it might thence be inferred that with longer 
brewing there was more theine extracted, and with more 
theiue there was more wakefulness. This is, however, 
mei*e theory; but the matter merits attention, with a 
view to a complete exhibition of the effect of tea, yet 
for practical purposes it suffices to adopt the usual 
procedure. 

The question as it is associated with poverty is a very 
complex one, involving, first, the quantity of fluid taken 
at a meal and per diem; second, the heat of the fluid; 
third, the insufficiency of good solid food in relation 
both to the wants of the body and the quantity of fluid 
drank, besides tho anxieties and the thousand causes 
tending towards ill health in the wives of our poorest 
classes. 

Our experiments have sufficed to show how tea may 
be injurious if taken with deficient food, and thereby 
exaggerate the evils of the poor; but they liave not 
shown that tea is a poison even to the rich, much less 
to tlie poor. That ten is frequently associated with in¬ 
digestion is well known; but this is not attributable to 

A A 
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the tlieine, and the indigestion more commonly originates 
in other causes, and may be maintained by the use of 
tea. It is not evidence of a poison. 

The conclusions at which we arrived after our re¬ 
searches in 1858 were that tea should not be taken with¬ 
out food, unless after a full meal; or with insufficient 
food; or by the young or very feeble, and that its es¬ 
sential action is to waste the system or consume food, 
by promoting vital action which it does not support, 
and they have not been disproved by any subsequent 
scientific researches. 

The foregoing experiments refer to tea when taken 
alone, as it is in China and some other tea-producing 
countries; but it is customary in all other countries to 
add something to the infusion. Thus in England we 
add sugar and milk or cream, all of which tend to 
increase the respiratory action of the tea, whilst they 
offer nourishment to the body. Hence whilst tea alone 
may not offer any appreciable quantity of nutritive 
material, the addition of sugar and milk may make a 
cup of tea into a tx’ue food. 

The eftect of taking 50 grains of black tea with milk 

and sugar was to give us a maximum increase of 2’9() 

and 2’56 grains of carbonic acid in the exposed air, and 
78 cubic inches of air per minute, and thus to produce 
a greater effect than tea alone. 

It is the practice in Bussia to use lemon juice instearl 
of milk or cream, and to do so does not injure the 
tea. Thus in a series of twenty-five experiments with 
100 grains of black tea and 30 grains of citric acid the 
maximum increase of carbonic acid varied from 0'88 to 
1*86 grain per minute; but there was greater variation 
in the quantity of air inspired. Opposed os sugar and 
vegetable acids are in taste, their effect is the same, for 
thejr are both ultimately changed into carbonic acid. 
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The addition of a caustic alkali destroyed the respi¬ 
ratory action of tea and made it worthless, so that 40 
minims of liquor potassaj added to 100 grains of tea 
infused in 7 ounces of water gave no increase in the 
carbonic acid evolved. It is, moreover, a familiar fact, 
that the addition of a large quantity of soda ‘ spoils 
the tea,’ both as to flavour and effect. 

The mode of i)reparation of tea for the table has 
always elicited discussion, and particularly as the drinker 
prefers body to flavour, or vice versa. The aim should 
be to extract all the aroma and the dried juices con¬ 
taining theine with only so much of the substance of 
the leaf as may give fuhiess, or, as it is called, hody to 
the infusion. If the former be defective, the respiratory 
action of the tea and the agreeableness of the flavour 
will be lessened, whilst if the latter be in excess there 
will be a degree of bitterness w'hich will mask the 
aromatic flavour. As the theine is withoxit flavour, its 
presence or absence cannot be determined by the taste 
of the tea. 

All agree, therefore, that the tea should be cooked in 
water, and that the water should be at the boiling point 
when used; but there is not an agreement as to the 
duration of the infusing process. If the tea be scented 
or artificially flavoured, the aroma may be extracted 
in two minutes, but the proper aromatic oil of the tea 
requires at least five minutes for its removal. Up to 
this point all agree that the temperature of the water 
should be kept near to the boiling point, and tliat if 
the water be allowed to cool materially, the infusion will 
bo weak in all its constituents, but it has not been held 
desirable to boil the tea even for five minutes lest the 
aromas should be dissipated. 

A further prolongation of the process of infusion with 
water at a high tempcratui'e will extract a larger ,pro- 

& X 2 
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portion of the theine, on which its respiratory action 
depends, and of the tannin which gives bitterness, and 
hence the effect will be different according to the class 
of tea. If very fine young leaves be infused, the pro¬ 
longed action will have the good effect of extracting a 
large quantity of theine and not much tannin, and is 
therefore very desirable, and indeed essential, in obtain¬ 
ing the best infusion; but if older leaves be taken, the 
tannin will be increased, and spoil the flavour of the 
tea. If flavour is to be considered, it is clear that an 
inferior tea should not be infused so long as a fine tea. 

The rule should be to procure the fine thin leaf, 
whether green or black, and infuse it from ten to fifteen 
minutes; but if common tea be selected the infusion 
should not stand more than five to ten minutes. In all 
cases the pot should be kept quite wann and covered 
with a cosy. 

In some experiments which we have made it appears 
that tea of the best quality, in both aromatic oil and 
theine, is obtained by putting the leaves into ordinary 
cold water, in a covered vessel, and allowing it to 
remain until the water boils, when it is ready for use. 
The effect will vary with the duration of the heating 
process before the boiling point is gained, and the 
period should not be less than ten minutes. This is a 
very convenient method when the water is boiled by gas 
or a spirit lamp on the table. When the tea is ready it 
should be passed through a strainer, such as is usually 
suspended from the spout of the tea-pot in Germany, if 
it is desired to separate it entirely from the leaves. 

The kind of water is believed to have great influence 
over the process, and soft water is preferred. The term 
soft is not intended to imply the presence of an alkali, as 
soda softens water, but the absence, or moderation in 
quantity, of that which hardens water, viz., salts of 
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lime. So far the best would be distilled water, but 
it is not found in practice that it makes agreeable tea, 
because of the absence of air and minerals. The 
Chinese direction is ‘ take it from a running stream, 
that from hill springs is the best, river water is the 
next, and well water is the worst’—that is to say, take 
water well mixed with air. Hence avoid hard water, 
but prefer tap water, or riinning water, to well water. 
It is the practice of a good housewife in the country to 
send to the brook for water to make tea, whilst she will 
use the well water for drinking. 

Tea-tasters use only water which has been newly 
boiled, and this agrees with the practice of the Chinese, 
for they say ‘ the tire must be lively and clear, but the 
water must not be boiled too hastily. At first it begins 
to sparkle like crabs’ eyes, then somewhat like fishes’ 
eyes, and lastly it boils up like pearls innumerable, 
springing and waving about.’ 

Do not therefoi-e keep the kettle boiling long before 
the tea is made, but have fresh water put into the 
kettle, and use it directly it is boiled. 

The addition of a little carbonate of sdda to the 
water is a very general practice, and is doubtless useful 
with hard water, since th(j hardness retards the ex- 
tniction of tannin and cx)louring matter, and the infu¬ 
sion appears weak. If the water be sufficiently soft and 
boiling, and the tea be kept hot for ten to fifteen 
minutes, this addition is not necessai’y, unless the 
drinker wishes to have a bitter and black infusion—or, 
in other words, to spoil the tea—and when used, it 
should never exceed five grains in quantity. 

Other Kinds of Tea. 

Numerous beverages are used under the name of tea, 
besides that which we have now discussed, and although 
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they are not in nse in England, or in any English- 
speaking country, it is desirable to briefly refer to them. 

That which is the most generally used is known as 
Mate, or Paraguay tea, and is prepared from the Brazilian 
holly [Ilex Paragunyensis). It grows wild, and is not 
cultivated for the production of this article of food, but 
is regarded as valuable, and the right to take the leaves 
is sold by the projiriotors. 

It is found in three qualities according to the age 
and size of the leaf. The first is the choicest, and con¬ 
sists of the uiiexpanded buds; the second of the full- 
grown leaf, with the exception of the woody fibre in the 
vascular system ; and the third of the whole leaf roughly 
roasted, by placing the branches over a fire until the 
leaves become brittle, and may be readily beaten off the 
branches. It has not the delicacy of flavour, whilst it 
has more bitterness and astringeiicy than the China tea, 
but it possesses an aromatic oil, gluten, tannin, and a 
proportion of theine. 

It is prepared for the table as an infusion, and is 
flavoured by lemon juice and burnt sugar, and, as it 
is cheap and is drunk at every meal, about as nmch is 
consumed by a working man or woman in a day as 
the same class of persons would drink of China tea in 
a week. As with many other fluids in hot climates, it is 
commonly sucked through a reed, straw, or tube. 

The ti-ue action of this substance has not been ex¬ 
perimentally determined, but it appears to be more nar¬ 
cotic than Chinese tea, and to resemble coffee leaves. 

Coffee leaves arc used for the preparation of a 
beverage in Sumatra and other countries, and have been 
imported into this country for the same purpose. They 
are rapidly dried, and being then brittle, easily break. 
They contain a proportion of caffein, which is a sub- 
stauqe analogous to theine. 
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By the favour of Mr.' Hanbury, I was enabled to de¬ 
termine the action of the leaves upon the respiratory 
function, but the results were opposed to those; of tea 
and coftbe, and showed that coft'ee leaves are not respi¬ 
ratory excitants. 

I infused half an ounce of the dried leaves in 10 ounces 
of boilin" water, and found that there was a maximum 
decrease of 0‘84 and 0‘89 grain of carbonic acid in the 
expired air, and 2o and 51 cubic inches of air inspired 
in myself and friend. The rate of pulsation and re¬ 
spiration fell. Hence there is no probability of their 
supplanting either cotfee or tea in the duty which these 
substances perform in the animal economy, but they may 
have valuable medicinal cpialities in lowering the respi¬ 
ratory action, and be of service in climates hotter than 
our own (No. 188). 

Coffee. 

Having entered at length into the uses of tea, I do 
not deem it needful to occupy a similar amount of space 
on the subject of coftee, for in their chief actions they 
are'analogous foods. 

The coffee plant {Gofftea Arabica) was originally a 
native of Arabia and Abyssinia, but has been natural¬ 
ised over a large part of the tropics, including Bourbon, 
Berbice, Demerara, Sumatra, Java, the West Indies, 
Martinique, Ceylon, Batavia, the Brazils, Saint Domingo, 
and Natal, and grows well in the hothouses of this 
country. 

It requires a deep good soil, with plenty of moisture, 
and a temperature not lower than 65°, and is usually 
grown on the hill sides, very much after the manner of 
the tea plant. It belongs to the Cinchonacem, or the 
order of plants which produce the Peruvian bark, and 
although it has seveml congeners, it is the only species 
from which good coffee beans can be obtained. 
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The plant is very prolific, for it remains in flower 
during eight months of the year, and produces a suc¬ 
cession of crops of fruit, so tliat tliere are usually three 
harvests annually, bnt at the same time the fruit is in 
all stages of development, and the picking of it requires 
care. It is pruned so as to remain about six feet high, 
by which process it throws out a large quantity of 
branches at its lower part, and produces more fruit. 

The fruit is called a bean or berry, but the former is 
the more correct expression, and is a corruption of the 
Arabic word, ‘ bunti.’ The beans are in pairs, which are 
placed face to face, and enclosed in a hard coriaceous 
membrane, and surrounded by a pulpy pericarp. The 
seed itself is bard and tough, so that it requires the 
use of machinery in breaking the pericarp and freeing 
it from the coriaceous covering, and is at length cleaned 
by the process of winnowing. 

The following graphic description of coffee planting 
in Ceylon is extracted from the * Illustrated London 
News ’ of June 22, 1872:— 

‘ Coffee planting is a tedious and expensive branch of agri- 
cnlture to inv<'st in at first. Frtun the day the planter claims his 
first bit of jungle for the reception of the coffee seeds which are 
to form the plants for his plantations, until the first account of 
sales from England reach him, a period of five years will have 
elapsed. The first operation is to cut down tho heavy forest. 
About 100 acres is usually tho extent iiudertukcn in the first 
year. After the fallen trees have lain for three months, and 
have been thoroughly dried by tho stwching sun, a match is 
applied, and terrific is the conflagration that follows. When 
the gpunnd is well cleared, the operation of lining is begnu. A 
long rope, with tags of white cloth at every sixth foot, is 
stretched as close to the ground as the blackened trunks of tho 
old forest trees will permit. A peg is placed at each tag, and 
when tho first line is pegged off a coolie at each end of tho 
rope moves off to the right or left, and measnres a distance of 
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6 feet with a wand. Peg.<« arc again laid so as to have a peg 
in every C foot square, and the whole field is thus lined off. 
Mon are now set to dig a small pit, about 18 inches diameter, 
and the same in depth, at each peg. When the rains set in, 
these pits are filled with the fine surface soil, and the young 
coffee plants are then dibbled in and linnly trodden down by 
the coolies’ bare feet. The operation of planting is now com¬ 
plete, and the planter has to wait patiently many montlis 
without seeing much synijitom of growth in his plants. The 
work of tracing roads and erecting j)ermanent buildings may 
occupy his time and help to bi-eak the monotony of a jangle life, 
far away from home and friends. 

In the third VH'ur the plants (or trees, as they are now 

called) arc fit for topping.that is to say, the plant is cut down 

to n height of from to 44 feet, according to the elevation, 
whether exposed to wind, or sheltered. This is a convenient 
height for the coolies to have full command of the plants in 
gathering the fruit, and in pruning the bushes after the crop. 
In the height of the crop the fruit is taken to the pulping 
house at midday and agiiin in the evening. The task given to 
the coolie is to bring a bushel of berries at each collection. 
Off good-bearing coffee trees some quick hands will gather as 
much as four bushels a day, for which they of coui-se get extra 
pay. The clu‘n'i<‘s are very much like our own cherries in 
England, and it would puzslo must people to distinguish a 
heap of coffee cherries from tho edible fruit. Instead of the 
stone, however, as in our cherry, the coffee fruit contains two 
seeds. These oofi’ee beans aro enveloped in a thick leathery 
skin, which gets the name of parchment. After the thick 
pulp has been removed, tho seeds arc left in a cistern till such 
time as fermentation sots in; tho mucilage is easily washed off, 
and the coffee is then in a fit state to be carried to the drying- 
ground. 

Tho drying of the coffee is a most important process. A 
shower of rain will discolour the bean, and depreciate its vidue 
ranch. A constant watch mnst therefore bo kept for the signs 
of rain clouds, and dreadful is the noise and hurry when such 
appear and threaten in a few minutes to bre^ over tho 
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precious parchment coffee on the barhacucs. When thoroughly 
diied the “ parchment ” is put into the bushel bags and de¬ 
spatched to Colombo. It there undergoes another drying pre¬ 
paratory to being relieved of the husk, which is done, by being 
placed in circular troughs, where heavy rollers touch the 
coffee sufficiently to break the skin without injuring the bean. 
The coffee is then sized—that is, the large beans, mcdium- 
pized beans, and small are separated. This is done for the 
sake of having an equable roasting. A small Iwan would bo 
burnt into charcoal by the time a large one was sufficiently 
roasted. This is a very important point, and much caro is 
given to it by the Colombo nici'chant, who undertakes this 
part of the preparation for market. 

The quality of the coffee depends very much on the district 
and the elevation at which it has been grown. The greater the 
elevation the finer the quality. Matnrahas long l^en famous 
for the supci-ior quality of its coffee, and the plantations are 
all upwards of 4,d<>0 feet above sea level. The climato is 
delightful, and most of our home flowers and vegetables grov^ 
remarkably well.’ 

Ceylon sends ns annually more than a hundred million 
pounds of coffee, but of this quantity one-half finds its 
way to the Contintmt. The consumption in this country 
is about 1 lb. per head, whilst in Denmark, Belgium, 
Holland, and Germany it is from 7 to 14 lbs. 

The finest coffee is that obtained from Mysore in 
India and from Arabia Felix, known as Mocha. The 
bean is smaller and yellower, and when properly jjrepared 
has a finer and fuller aroma than other kinds. A good 
quality is also produced in Java and Bourbon, whilst the 
Ceylon and Saint Domingo product is less esteemed. 

It is common in certain places to make an infusion of 
the raw coffee, but it is almost universally roasted, and, 
unlike tea., has its aromatic qualities generated in the 
process. The object of roasting is, therefore, not only 
to render it friable, so that it may bo readily ground, 
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but to create or develope this aromatic volatile oil, and 
care is raquired to limit the operation so that the good 
effect of the latter may not be destroyed by burning 
the substance of the bean. It is effected by placing a 
quantity of it in an iron cylinder, which is slowly turned 
round over a fire so that all the beans may in turn be 
exposed to the same heat. The natural colour is a dull 
pale green, but it acquires three colours in roasting 
according to the degree, namely, yellowish-brown, 
chestnut-brown, and black. The first is not considered 
sufficient, and induces a loss of 12^ per cent, in their 
weight, but the loss is increased with the chestnut-bTOwn 
to 20 per cent., and when black to about 23 per cent. 
112 lbs. of raw when fairly roasted yield 92 lbs. of 
roasted coffee. 

Hence the proportion of the chemical elements vary 
as the drying, but that of raw cofltee is stable and as 
follows, i)er cent.:— 



No. 134. 


Caffoino . . . 

. 0'8 CofTao-tannic and Cafffic\ 

6-0 

Casein or Irf'Bumen . 

. m'O ac-ids . . . J 


Gum and Sugar 

. 16'5 Woody fibre . . . 

340 

Fat and Volaliln uil . 

. 130 Water .... 

120 

Minrral matter. . 

. 6-7 



Boasted coffee contains 1 per cent, of caffeine and a small 
proportion of volatile oil and tannin, and if it be roasted 
with butter as is common on the European continent, 
some portion of fat will remain. Schroeder found in 
highly roasted coffee 12^ per cent, of extract possessing 
much of the properties of raw coffee, 5*7 per cent, of 
an oxygenated extract, 2 of a fatty matter and resin, 
10'4 of blackish brown gum, and 69 of burnt vegetable 
fibre. When roasted coffee is distilled in water the 
aromatic principle is obtained. 

The proper degree of roasting is that of a chestaut- 
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brown, and wben the colour approaches to black it gives 
a burnt dry flavour to the infusion. The colour varies, 
however, a little with the original colour of the bean, 
which itself varies from a whitish or pale yellow in the 
Bourbon coffee to the yellow colour of East Indian, and 
the greenish colour of Mocha and Jamaica. 

The largest beans are those from Surinam, and the 
smallest are obtained from Yemen in Arabia Felix. 

In preparing it for the table it is requisite to have it 
freshly roasted and finely ground, and to poor boiling 
water over it. There is some difference of opinion as 
to the advantage of boiling it, and there can be no 
doubt that when mixed with chicory, as on the Con¬ 
tinent, boiling for a short time improves its flavour, 

and produces a better infusion. Such, however, is not 
the practice here, except so far as to boil the infusion 
immediately before it is drawn, but it is well understood 
that the water should be kept as near the boiling-point 
as possible. 

The proper period of maceration is not fixed with 
absolute precision, but varies from five to fifteen minutes 
in England, and is longer on the Continent. 

The modes of preparation are almost infinite, but all 
combine two principles, namely, to extract the greatest 
amount of aroma and body, and to render the fluid 
quite clear and separate from the groiuids. 

I have seen exceedingly good coffee prepared simply 
in a jug which is covered and placed near the fire for 
ten or fifteen minutes, but care is required to prevent 
grounds &om passing over with the last portions of the 
infusion. This was the rude, but not altogether unsatis¬ 
factory, method ^opted by our grandmothers, and is 
very common in many new countries. 

A modification of this is the common tin coffee-pot 
without a strainer, which is placed upon the fire and 
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out of which the coffee is poured, but I do not think it 
equal to the older procedure. 

The French cafetiere has its special advantage 
almost exclusively in its power to produce a very clear 
infusion, whilst Ash’s £!affee-kanne by the use of a jacket, 
which is 6rst filled with boiling water, keeps the water 
hot and produces a strong infusion, and at the same 
time it can be placed upon the fire to boil the coSee for 
a minute before it is served. The infusion produced by 
it is strong and clear. 

Various hydraulic coffee-pots have been invented with 
a view to draw the hot water through the ground coffee, 
and thus to expose the whole of the latter to its influ¬ 
ences, whilst a clean infusion is obtained. Such as that 
patented and largely sold by Mr. Beard. 

Others, as the Vosuvian and the Venetian, add to this 
the application of heat, so that the water is drawn 
thi-ough the coffee at a boiling temperature and excellent 
coffee is produced, but the method is not economical. 

I have regularly used Ash’s Kaffee-kanne for some 
years, and have found it a most effectual and economi¬ 
cal apparatus. 

Coffee, like tea, is a powerful respiratory excitant, and 
has a crystallised nitrogenous element called caffeine, 
very analogous to theiue, upon which this action chiefly 
depends. 

A large series of experiments on tlie respiratory 
functions were made by me on this substance, .ns on tea. 
Of twenty-three experiments on myself and others there 
was from half an ounce of coffee an incrt*iis<‘ in the 
quantity of carbonic acid evolved of 0’98, 1 '02, 0'9, 0* t, 
1‘16 and 2’64 grains per minute at different times, 
whilst the quantity of air inspired was incn^ased 40, 34, 
35 and 84 cubic inches per minute with the same 
experiments. Three-quarters of an ounce of coffee did 
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not give a greater increase, but the actual increase was 
0’68 and 1*68 grain of carbonic acid and 28 and 54 
cubic inches of air per minute. (No. 183.) 

There was, however, this difference in the effect of 
coffee and tea, that the former eaused an increased rate 
of respiration, so that the depth of inspiration was but 
slightly increased, and there was an increase in the 
rate of pulsation. 

There is also another difference in the action of these 
allied substances, viz., that coffee docs not increase 
the vapourising action of the skin, but decreases it, and 
therefore dries that organ. I pointed out long ago 
that whilst both tea and coffee agree in increasing the 
respiratory changes, tea by increasing the action of the 
skin lessens the force of the circulation, cools the body, 
and does not cause congestion of any of the mucous 
membranes, and particularly that of the bowels; whilst 
coffee, by diminishing the action of the skin, lessens also 
the loss of heat of the body, but increases the v/s a terr/o, 
and therefore the heart’s action and the fulness of tho 
pulse, and excites the mucous membranes. In one of 
our experiments, after having taken an infusion made 
from two ounces of coffee, we fell to the floor and 
remained unconscious for some minutes, the result, as 
was subsequently shown, of a very large quantity of 
fluid having been thrown into the intestines by which 
the volume of the blood in circulation was suddenly 

t/ 

reduced. 

The conditions, therefore, under which coffee may bo 
taken are very different from those suited to tea. It 
is more fitted than tea for the poor and feeble. It is 
also more fitted for breakfiist, inasmuch as the skin is 
then active and the heart’s action feeble; whilst in good 
health and with suificient food it is not needful after 
dinner, but if then drank should be taken soon after the 
meal.' Hence in certain respects tea and coffee are 
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antidotes of each other, and we know that they are not 
taken indiscriminately, although in a chief action they 
are interchangeable. 

Coffee also has been said to lessen metamorphosis of 
anunal tissues, because the emission of urea was lessened, 
but this imijlies that urea is a measure of tissue change, 
w’hich cannot now be supported by fiicts. Tliis intro¬ 
duces one of the most interesting discoveries of the day, 
in which my own researches have led the way by showing 
that the emission of carbonic acid by the lungs is the 
trae measure of nniscular exertion. I proved in my 
paper in the ‘Phil. Trans.’ for 1859, that even the 
movement of the hand could be measured by that 
standard; w'hilst in my paper in the ‘Phil. Trans.’ for 
1862, 1 showed that the violent exertion of the tread- 
wheel caused scarcely an appreciable increase in the 
emission of urea, and supported the results simul¬ 
taneously obtained by Bischotf and Voit in experiments 
on dogs. 

The discussion of this subject will be more fittingly 
pursued in the work on Dietaries; and I shall here be 
content with simply indicating the change of basis on 
which the estimation of muscular waste must now be 
made. 

CofiFee is an excitant of the nervous system, but not 
in the same degree as tea. It produces sleeplessness in 
many persons when it is taken at night, probably by 
exciting the heart’s action, and preventing that fall 
which is natural at night, and requisite to permit sound 
sleep. I do not think that there is the same degree of 
reaction after taking strong coffee as follows strong tea.. 
It is needless to add, that none of tliese effects may 
be marked if the infusion be very weak, as is common 
among the poor, and in this respect it resembles very 
' weak tea. 

Strong coffee is a valuable antidote in poisoning hv 
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opium; and may be used as a corrective of the action 
of tea in persons whose skin is very active. 

The addition of milk, which is so universal, forms a 
more perfect food with cofiFee than with tea; for both the 
former have the same kind of action on the skin and 
respiration, and therefore aid each other, whilst milk 
counteracts, in a degree, the action of tea nijou the skin. 

The addition of chicoi*y to coffee does not increase 
its action upon any part of the system, but rather 
lessens it, and can be approved only as modif^’ing the 
flavour of the coffee. 

The adulterations of unground coffee are not nu¬ 
merous. 


Chicoey. 

Chicory (CicJioriumintyhm), with which coffee is, and 
has long been, mixed, both in this country and on the 
Continent, is the product of a compound plant growing 
in all European countries, and now cultivated largely 
for this purpose. It is said to have little property in 
common with coffee, and to be useful only by giving 
colour and a certain body to the infusion of coffee; but 
there can be no doubt that it possesses an aromatic oil, 
starch, sugar, nitrogenous substances, and salts; and, 
however inferior to coffee, the direction of the action of 
both is the same (No. 133). 

We found in our experiments that half an ounce of 
chicory with 8 oz. of boiling water gave a maximum 
increase of 1’17 and 0’6G grain of carbonic acid, and 
27 and 42 cubic inches of air inspired per mihute, in 
ourself and friend, whilst the depth of inspiration was 
increased almost as much as from tea. Hence, it can¬ 
not be regarded os valueless, and indeed the price at 
which it is sold shows that it is appreciated as a food. 

The root from which the powder is prepared is. long 
and tapering, and, after having been cut into pieces. 
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is roasted with fat, precisely as coffee beans are roasted, 
until it is of a brown colour and sufficiently dry to be 
ground into powder. 

It is said to be much adulterated with roasted rye, and 
with substances which sometimes yield a disagreeable 
smell and flavour. 

Cocoa and Chocolate. 

These well-known substances are valuable foods, since 
they are not only allied to tea and coffee as respiratory 
excitants, but possess a large quantity of fat and other 
food materials. 

Chocolate is produced from the seed of the cocoa 
tree {Cacao Theobroma), the pods of the ground-nut 
{Arachia hypogwa), and from other sources. 

The seeds of the cacao are enclosed in a fruit some¬ 
what like a cucumber in size, and are extracted by 
burying the fruit in the earth until the pulpy matter 
becomes rotten, or by first fermenting the fruit and 
then extracting the seeds by hand and drying them in 
the sun. They are about the size of an almond, and 
when broken into small pieces are subjected to great 
pressure until they are reduced to a rough powder, after 
which they are mixed with sugar and rolled into a very 
thick paste, or into a very fine powder, called Chocolate. 

Cocoa nibs are the nuts roughly broken, and may be 
boiled in that state, but the mass is not so soluble as 
that which results from a more perfect system of pre¬ 
paration. 

The peculiar active principle of cocoa and chocolate 
is the same, viz., theobromine, which resembles theine 
and caffeine, and has for its formula C^ H* N* 0*. 
There is also a very large proportion of oil or fat, which 
is the chief nutritive element. 
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The following is the analysis of the cacao bean fi'om 
vaxioQB localities by Tuchen (per cent.):— 


No. 135. 


Theobromine . 



Surinam 

Caraccas 

0-55 

Bim 

0-G6 

Trinldsil 

0-48 

Cacao, red . . 



6-61 

6-18 

6-18 

6-22 

Cacao, batter 



36-97 

3.5-08 

34-48 

36-42 

Gluten. . 



3-20 

3-21 

2-99 

.3-15 

Starch . 



0-65 

0-62 

0-28 

0-61 

Gum . 



0-69 

1-19 

0-78 

0-61 

Extractive matter 



4-14 

6-22 

6-02 

5-48 

Humic acid . 



7-25 

9-28 

8-63 

9-26 

Cellulose . . 



3000 

28-C6 

30-21 

29-86 

Salts . . 



300 

2-91 

3-00 

2-98 

Water. . . 



6-01 

5-58 

6-55 

4-88 


The fleshy part of the fruit is not used for the pre¬ 
paration of cocoa or chocolate, but is fermented and a 
rinous liquor made from it. 

This substance in its action is less exciting to the 
nervous system than tea or coffee, and at the same time 
it contains a much larger proportion of nutritive mate¬ 
rial. Moreover, its flavour is not lessened by the 
addition of milk, so that it may be boiled in milk only, 
and thus produce a most agreeable and nutritious food. 
There are therefore many persons, states of system 
and circumstances, in which its use is to be preferred to 
either tea or coffee. 

It is essential when using cocoa nibs to boil them for 
many hours in water, but the prepared cocoa or choco¬ 
late is soluble in boiling water. 

So valuable a substance is liable to adulteration, and 
one of the most harmless is the admixture of starch or 
flour, but this may be readily detected by the form and 
figure of the starch (page 147). 

We have already referred to the admixture of sugar 
with prepared cocoas, and with sugar at 3|d. per lb., and 
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cocoa at more than twice that sum, the admixture far 
more than repays the cost of manufacture. 

There are 8,934 grains of carbon and 140 grains of 
nitrogen in 1 lb. of unsweetened cocoa or chocolate. 


CHAPTER XXXVI. 

AI.COHOLS. 

Wb now approach the consideration of a class of sub¬ 
stances usually regarded as foods, of perhaps greater 
importance in tlieii’ eft'octs ui^ou a community than anj' 
other, and whilst they afford pleasure and health to 
s^ie, give pleasure and disease to many, and both on 
the question of their right to be called foods and upon 
moral grounds, arc driving civilised nations into two 
hostile camps. 

It is impossible on any occasion, when these agents 
are considered, to omit all reference to moral effects, 
and scarcely possible to doubt that the abuse of them 
by so many does not more than overbalance the good 
produced on many more ; but our space does not allow 
us to enter upon this branch of the subject, and, whilst 
entertaining strong views that a further limitation in 
their use would be a givat advantage, we shall restrict 
our observations solely to the scientific and dietetic 
aspects of the subject. 

It is first necessary to insist upon the facts, that 
alcoh ol does no t represent aleiihols, and that alcohols 
cannot be regarded as a homogeneous class of fiuids 
because they have one element in common. 

It seems strange that it should be necessary to insist 
upon the first statement, for with one element among 
many it is irrational to assume that it should,-give 

BBS 
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identical, nay even similar, characters to all, and 
jmore particularly when the experience of mankind in 
; the use of that one element alone is almost absolutely 
nil. 

Alcohol alone is perhaps altogether out of the reach 
of the consumers of alcohols, since in the distillation of 
spirits of wine other products besides alcohol pass over; 
but admitting that spirits of wine is sufficiently pure 
for our argument, it is not used by alcohol drinkers. 

The forms in which alcohol is prepared as food are 
almost infinite, but they differ in flavour, strength, and 
composition, and each preparation might be reasonably 
expected to have its own special properties. Yet whilst 
aU this is reasonable, and is admitted when asserted, it 
was not adverted to by scientific men until my experi¬ 
ments on the action of alcohols over the respiratory 
functions, in 1856-9, and is not now so generally 
allowed as it ought to be. It is true that a few acute 
observers, as Hogarth, had drawn a distinction between 
the inhabitants of Gin Lane and Beer Street, by which 
they had made it appear that the state of health and 
the appearance of the two classes were different. It 
had also been known that a brandy drinker in rum-pro¬ 
ducing countries found an earlier grave than the rum 
drinker. Eum had been selected as the spirit to be 
given to sailors, but the reason for it was perhaps not 
known. Was it cheaper or more readily attainable 
than gin ? No; for gin costs scarcely more than half 
the price of rum, and is of home manufacture, whilst 
rum must be imported. Was it that the flavour was 
preferred to that of gin ? If so the tastes of sailors 
differed from those of the spirit drinkers of large towns. 
Was it that rum had been proved to produce effects 
different from gin, or to be less injurious than gin P 
Nonn of these had been proved, and yet the selection 
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was a rigbt one, and based upon sound principles. The ■ 
effects of gin differ from those of rum, and rum is far { 
the less injurious agent of the two. 

In pursuing the subject, we shall adopt the usual 
classification of these substances, and consider in their 
order spirits, wine, ale, and other fermented drinks. 

Ardent Spirits. 

The chemical composition of anhydrous alcohol, is ! 

carbon 52’66, hydrogen 12*9, and oxygen 34‘44 per 
cent., and is represented by the formula C4 ITj O,. 

The proportion in which it exists in various spirits 
differs extremely. In its strongest distilled form it con¬ 
tains 10 per cent, of water; but there is a legal standard 
of strength of spirits which is called proof, and consists 
of more water than alcohol, viz., 57‘27 volumes of water 
to 49*5 volumes of alcohol, in 100 parts. The specific 
gravity of spirits of proof sti’ength is 0’920, or twelve- 
thirteenths of an equal volume of distilled water 
at 62° F., and as tlie spirit increases, the specific 
gravity declines. Thus tables have been constructed 
by which the quantity of alcohol in any spirit may 
be ascertained from its specific gravity. A spirit 
having a specific gravity of 0‘838 is said to be 54 to 68 
over proof, because it would require that number of 
volumes of water to be added to it to reduce it to proof 
strength and specific gravity, 0*920. By suspending the 
strongest alcohol in a bladder in a warm place, the 
water will exude whilst the spirit is retained, and thus 
make the alcohol stronger, as was adopted in the good 
old smuggling times; or by heating alcohol with salts 
which have the strongest affinity for water, os fused 
chloride of calcium, or carbonate of potash, or quick¬ 
lime, the water may be abstracted and * absolute alcohol’ 
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procured. Such alcohol has a specific gravity of 0‘793 
at 60% and cannot be frozen by any known degree of 
cold. Even at a temperature so low as 130® below zero 
•it appears as an oily liquid, and at 146° as if it were 
melted wax, and at 166° it does not congeal. 

There is no uniform standard of strength of different 
spirits, as they are ordinarily sold; but iu practice it iS 
found that respectable dealers sell gin of 17 to 20 per 
cent, under proof, rum from 10 to 15 under proof, and 
brandy in bottle from 10 to 20 under proof. The value 
is calculated on the proof gallon. 

Alcohol does not exist ready formed in nature, but is 
always the product of art. Two sets of processes are 
required, by one of which the component parts of vege¬ 
tables are converted into alcohol, and by the other 
the alcohol is separated from other comijonnds. The 
former is known as fermentation, and the latter as dis¬ 
tillation. The essential compound out of which alcohol 
is made is sugar, and all saccharine substances may 
j-ield it. Sugar is a natural product, and is found in 
nearly all vegetables, but it is also readily produced by 
chemical action from starch, which is much more 
abundant in nature than sugar, by the process of fermen¬ 
tation. 

When sugar is fermented it breaks up, and is re¬ 
formed into two compounds, viz., carbonic acid and 
alcohol in nearly equal weights, so that 1 lb. of sugar 
yields somewhat more than a ^ lb. of ‘ proof ’ spirit, or 
more than a ^ lb. of absolute alcohol. The carbonic 
acid escapes as a gas, whilst the alcohol remains in the 
Tater. This change is set in motion by adding a 
ferment as yeast {Torula eerevisiw), to a solution of 
sugar, or of substances containing sugar, in water, and 
maintaining a temperature of about 80° F. 

The substances which contain sugar with the least 



ALCOHOLS. 


375 


a.dmixtQre of starch are, besides sugar and treacle, the 
juices of plants, as for example the sugar-cane, the 
sugar-grass, beet root and parsnip, the sugar maple, the 
palm, and fruits of all kinds, including the grape, from 
which alcohol was very earlj* obtained, and in these the 
fermentation of sugar and the production of alcohol are 
the most readily eftected. 

But large as these sources are, they are quite insuffi¬ 
cient to meet the w.ants of the market, and we arc 
therefore thrown a step backward, and must select those 
substances which contain starch largely and afford it 
cheaply, such as grain of all kinds, including barley, 
wheat, oats, rye, rice, millet, and various fresh vege¬ 
tables as potato and beet. 

The grains are ground and steeped in water, or 
mashed, at a temperature of 160®, in order to convert 
the starch into sugar, but a ferment must be added (if 
it does not already exist) to set it in motion. This is 
known as diastase or glycogen, which is itself a com¬ 
pound intermediate between starch and sugar, and 
exists in malt, so that when the operation is conducted 
on other grains, it is usual to add a proportion of bai’lev 
in order to supply it. The operation is so very rapid, that 
in a very few hours the starch will have been converted 
into sugar. The rapidity varies, however, with the pro¬ 
portion of the diastase and the temperature employed, 
and at a temperature of 140® to 150® it is most remark¬ 
able. Thus 100 parts of starch made into a paste with 
39 times its weight of water, and mixed with 6*13 parts 
of diastase in 40 parts of water, produced 86’9 parts of 
sugar in one hour. The infusion is called wort, and 
when ready is drawn off from the grain and cooled. It 
is then prepared for the introduction of yeast, to set on 
foot the process of fermentation of the sugar, and the 
production of alcohol. 
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Tables showing the proportion of starch in various 
vegetables, have been given in this volume (page 147), 
and it has been found by experiment that 100 lbs. of 
com yield 3*47, or very nearly 3^ gallons of proof spirit. 

As a rule one bushel of malt produces two gallons of 

spirit, bt^ as the composition of barley as well as other 
grain varies with the season or climate, the production 
of alcohol from it cannot be uniform, but it is not known 
that more than 2^ gallons are ever produced from one 
bushel of malt. 

Undried barley contains 68*4 of starch, and 4*9 per 
cent, of sugar; but the proportions are greatly changed 
in malted barley. 

One hundred lbs. of starch are equal to about 70 lbs. 
of sugar, and yield nearly 8 gallons of proof spirit. 

It must not be inferred that the spirit thus distilled 
is pure and fit for every purpose. The first portions 
which pass over are the purest, whilst those succeeding 
contain an increased quantity of fusel-oil, but a pro¬ 
portion of various essential oils is formed during the 
process and gives flavour to even the best qualities 
of spirits. The finest spirit is obtained by redistillation, 
and is employed in the production of aromatic essences, 
as Eau de Cologne. 

Fusel-oil is regarded as deleterious, and the lowest 
kinds of spirits which contain it hirgely are used in the 
preparation of varnish, and should not be drunk; but 
the use of them in adulteration, whether in this country 
or in America, is by no means unknown. 

Spirits of wine has a nentral taste, and is not sold 
at taverns as an ardent spirit. It is unknown to spirit 
drinkers; but it may be obtained from chemists, and it 
is said that the sale of it to ladies for drinking, whilst 
somewhat secret, is on the increase. As it forms the 
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basis of all ardent spirits, it is desirable to show its 
effect upon the system. 

The effect in my experiments on its action upon the 
respiratory process was to show that alcohol differed 
from alcohols, that one member of the class differed 
from another in its effect, and that each member must 
be considered apart from any other. This is a funda¬ 
mental question, and 1 propose to place it as the 
ground-work of the following observations. The original 
observations are recorded in the Phil. Tram. 1859, and 
the diagram No. 136 is extracted from those well-known 
records. 

Neaxly 1| oz. of spirits of wine, containing 76 per 

cent, of pure alcohol, with 6 oz. of cold water, taken at 
one dose, in the absence of food, caused an average in¬ 
crease in the carbonic acid exhaled by the lungs of 0*18 
and 0-8 grain, and a maximum increase of 0’46 and 1‘64 
grain per minute. The quantity of air inspired was iii- 
cieased by 47,53, and 26 cubic inches per minute in dif¬ 
ferent persons. The rate of respiration varied (No. 136). 

Half an ounce of the same spirit, with 2 oz. of cold 
water, taken every quarter of an hour for three hours, 
caused an increase of 0*74 grain of carbonic acid and 
37 cubic inches of air per minute. The rate of pulsa¬ 
tion rose, but the whole direct effect was exhausted in 
70 minutes. The quantity of vapour exhaled by the 
lungs was increased from 3’12 to 3*76 gmins per 
minute; perhaps in proportion to the increase in the 
amount of air expired (No. 136). 

Hence, pure alcohol in this moderate dose, acted 
as a general stimulant, and small doses, frequently re¬ 
peated, produced greater effect than a large one; but 
the effect was not so uniform as that of an ordinary 
food. The dose taken, although small for a spirit drinker. 
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■was a fair one for myself, and as it was taken on an empty 
stomach, it caused considerable oppression of the senses. 

It was desirable to ascertain if the inhalation of the 
alcohol and of the volatile properties of other alcohols 
had the same effect as the drinking of them. The effect 
of inhaling spirits of wine for 15 minutes was to lessen 
the expiration of carbonic acid by 0‘34 grain, and the 
air inspired by 11 cubic inches per minute, whilst the 
vapour exhaled was increased from 0'755 grain to 0*973 
grain in one, and from 0*78 grain to 0*91 grain in 
another experiment, per 100 cubic inches. Hence, the 
effect on the emission of vapour by the lungs was the 
same from both methods, whilst the elimination of car¬ 
bonic acid was opposed in the two sets of experiments. 
As the inhalation of so strong a vapour as that of alcohol 
is not usual, the results are open to the explanation that 
the effect was local, and may not indicate a general action. 

Whiskey is so named from the Gaelic word uisge, or 
water. It is prepared in a manner very similar to that 
of spirits of wine, and is indeed imported largely for re- 
dUtillation, and the preparation of alcohol, gin, and 
brandy. It is made from any kind of grain and starch¬ 
bearing vegetables, as potatoes and turnips, which may 
grow in the neighbourhood, and for ages has been a 
chief source of the smuggler’s profit. It is divided in 
Scotland and Ireland into small-still and large-stiU 
whiskey; the former being chiefly produced in an illicit 
manner by the peasantry of the country; and the 
latter in the distilleries under the supervision of the 
Government. The former has always been regarded as 
the better kind, in reference to flavour, and as having 
less of the acrid essential oils which cause so much irri¬ 
tation in 'the throat and stomach when the spirit is 
drank without or with very little water. 

The flavour of whiskey differs from that of spirits of 
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wine by reason of the volatile oils which fall over in 
distillation, and not unfrequently by the admixture of 
substances of a special character, as pine-apple flavour. 
The peaty flavour which is found in certain kinds is 
said to be due to the peaty water which is obtained in 
the mountains for the use of the still, or to the smoke 
of the fuel which is used. Esi>ecial attention has been 
given of late years by the large manufacturers to pro¬ 
duce whiskey of an approved flavour and colour, and to 
render it more mellow and less acrid, and the quality 
of the large-still has been brought much nearer to that 
of the best smsill-still whiskey of a quarter of a century 
ago; whilst it is fsir superior to the kinds which were 
then ordinarily sold. 

It is, however, most desirable that whiskey should 
be kept some years before use, so that it may generate 
volatile oils, and obtain mellowness of flavour. The 
most approved course is to fill a sherry cask with it and 
to leave it quiescent, by which it will acquire colour 
and mellowness of flavour. The greatest quantity is 
made in the United States of America, where the 
peach whiskey, the Moriongahela whiskey of Penn¬ 
sylvania and that from Bourbon County, Kentucky, 
are accounted the best. It is made in every State, but 
particularly in Ohio, Illinois, Indiana, Kentucky, Penn¬ 
sylvania, and New York, and at so cheap a rate that when 
I travelled on tlie Mississippi more than twenty years 
ago, it could be obtained at eightpence to tenpence a 
gallon. Such spirit is rough and fiery, and tastes much 
like turpentine, and not only quickly intoxicates, but 
produces disease of the mucous membrane of the 
stomach, as well as of the liver, spleen and kidneys. It 
caused furious drunkenness among the Bed Indians, 
when it was first given to them, and has been the chief 
cause of their degradation and extermination. 
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The quality of the spirit which is generally obtained 
in the British Islands is certainly tar superior to that 
generally drank in the Western States of America, and 
the injurious effects are in the same degree less. No 
one can have travelled in the hills of Scotland or Ireland 
without being sensible that he could drink whiskey with 
an impunity which would be perfectly impossible in the 
lowlands or in England; and even ladies, who turn from 
it with disgust at home, relish the whiskey-and-water 
which is handed to them several times a day after a 
long walk in Scotland, or after exposure to the drench¬ 
ing rains of Ireland. 

It is, however, very difficult to fix upon a standard of 
quality which shall represent the kinds of whiskey in 
general use, for the varieties are infinite, both in the 
quantity and kind of essential oils, and in the quantity 
of alcohol; and hence, uniformity of action from dif¬ 
ferent specimens of the fiuid, cannot be expected. 

The effect of whiskey in my experiments was less uni¬ 
form than that of spirits of wine, and varied somewhat 
with the age of the liquor. One and a half ounce < f 
whiskey, containing only 46 per cent, of alcohol in 6 oz. 
of cold water, caused an average decrease in the car¬ 
bonic acid evolved of 0*33, and a maximum decrease of 
0*7 grain per minute; whilst the rate of respiration 
was stationary, and that of pulsation fell. Two oiinces 
of the same whiskey caused an average decrease of 
0'57, and a maximum decrease of 1 grain per minute 
on myself; whilst there was an average increase of 
0*29, and a maximum increase of 0*66 grain per 
minute in my friend. The rate of respiration generally 
declined (No. 136). 

Two ounces of the finest whiskey, containing 69 per 
cent, of pure alcohol, and bottled more than twenty 
years, when taken with water, gave me on average in- 
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crease of 0-29 grain of carbonic acid, and my friend of 
0-22 grain per minute; but there was considerable 
variation in the effect during the course of the experi¬ 
ment. The rate of respiration fell, and that of pulsa¬ 
tion rose (No. 136). 

Hence, the result was rather that of disturbance of 
the vital functions than of a steady influence in either 
direction. 

Brandy is or should be the choicest and most agree¬ 
able member of the class of ardent spirits. It should 
be prepared by distillation from wine; when 1,000 gal¬ 
lons of wine yield from 100 to 150 gallons of brandy, con¬ 
sisting of about 50 to 54 per cent, of absolute alcohol. It 
is said that a stronger spirit is obtained from red than 
from white wines, but the flavour depends essentiall}' on 
the quality of the wine, so that the finest is obtained 
from the best white wines in the Cognac and Armagnac 
districts of France. It would, however, be readily 
assumed, that strong inferior wines would be substi¬ 
tuted in this process for delicate and high flavoured 
wines; and in Spain and Portugal the substitution 
descends yet lower, and consists of the refuse wine lees, 
grape skins, and remains of wine in bottles. 

A very large proportion of the brandy consumed all 
over the world is, however, made with little or no wine, 
and is simply alcohol distilled as in the preparation of 
whiskey, and coloured and flavoured with oil of Cognac. 
A very large quantity of common fiery potato spirit is 
sent to Franco from Germany to be redistilled and 
forwarded to us as French brandy, whilst various 
qualities of spirits are made in this country into British 
brandy. 

Brandy is as colourless on distillation from wine as 
alcohol distilled from malt, and can readily be coloured 
by adding burnt sugar. Its flavour is due to volatile oils 
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and oonanthic ethers, the nature of which has not been 
determined, but some are derived from the distillate, 
and others are produced in the process of distillation 
and by age. These vary with the wine from which it 
is made, and it is said that a dealer should be able 
to determine by the taste the district of its manu¬ 
facture. 

It is therefore evident that brandy differs from 
whiskey, and other moderately good spirits, only in the 
flavours which it possesses, and the inferior kinds are 
in no degree superior to them; but when prepared from 
flue flavoured wines and kept for several years it has a 
delicacy and richness of bouquet, which are both agree¬ 
able and peculiar to it. It is usually distilled at a 
lower degree of proof with a specific gravity of about 
0‘930, containing half its weight of water, and when 
redistilled loses much of its fine aromas from oenanthic 
and acetic ethers. 

The effects of brandy will, therefore, be very much 
those of the spirit of which it is made, and the purer 
the spirit the nearer will the effect approach that of 
alcohol. The ethers are, however, regarded as of much 
value in medicine, and their action d<}e8 not appear to 
be in the same direction as that of the spirit, but the 
quantity of them may vary greatly and descend to 
almost nil in the common kinds.^ Perhaps there is 
no preparation used as food or medicine in which there 
is so great a variation in quality, whilst at the same 
time the changes are due to subtile substances, but 
little known to the wisest, and inappreciable by the 
unrefined and untutored taste. 

In my experiments, H oz. of excellent brandy 
diluted with 6 oz. of water caused an average decrease 
of 0'2 grain, and a maximum decrease of 0'38 grain 
in the carbonic acid expired per minute. In another 
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series the average decrease was 0'38, and the maximum 
decrease O'71 grain per minute in myself and of 0*02 
and 0-C2 grain respectively in my friend. The quantify 
of air inspired fell 42, 37 and 34 cubic inches per minute, 
in different experiments. My rate of pulsation and re¬ 
spiration fell in all the experiments (No. 136). 

Gin differs from all the other ardent spirits in being 
entirely an artificial compound, and prepared from 
recipes adopted by each distiller with the unknown 
additions of the retailer. 

It consists of any spirit distilled in the ordinary 
manner (but usually of an inferior spirit and containing 
much fusel-oil), of which, about 80 gallons of proof 
strength is distilled with 10 gallons of water, 3f lbs. of 
common salt, and 5 fluid ounces of turpentine, with or 
without essence of juniper Ixsrries and creosote. There 
is reason to believe that the properties of gin do not 
depend upon ethers, or any volatile compounds created 
in the manufacture, but simply upon the substances 
used in its composition. 

For ordinary use it is desirable that the compound 
should have a soft flavour; but for the gin drinker of 
the lowest classes a strong acrid fiery spirit is prepared, 
and hence the manufacturer may make an agreeable 
and perhaps not injurious mixture, but the retailer in 
the lower class of gin shops increases its apparent 
strength by adding various aromatic essences, as 
coriander, carraway, capsicum, cardamoms and lemon, 
or creosote, sulphuric acid and salts of hirtar. It is 
certainly very desirable to obtain this spirit as it leaves 
the producer, and to select that distillery which pro¬ 
duces gin of approved flavour. 

‘ Hollands ’ is not necessarily a purer spirit than 
home-made gin, but if is made from unmalted rye, and 
malted bigg, and is more highly flavoured with juniper 



884 


LIQUID FOODS. 


berries and less mixed with tuptentine. The production 
of it is very large, but the proportionate consumption 
in this country is diminishing in favour of ordinary gin. 

The effect of gin in my experiments was to produce 
the greatest decrease in vital action of any spirit under 
enquiry. Witn 2 oz. of fine old gin in 6 oz. of water, 
the fall was so great as 1*62 grain of carbonic acid per 
minute as a maximum, and 0-65 grain per minute on 
the average of 86 minutes. On another occasion with a 
newer gin the maximum decrease was 0*46 grain of 
carbonic acid per minute. The diminution in the air 
respired was no less than 56 and 43 cubic inches per 
minute (No. 136). 

There was, moreover, a diminution in the quantity of 
vapour exhaled by the lungs of from 3'12 to 2*7 grains 
per minute, but the proportion was very nearly that of 
the diminution in the quantity of air inspired since the 
proportion in 100 cubic inches was 0*667 against 0*699 
grain. The rate of respiration fell in myself, but 
varied in my friend (No. 136). 

We have now arrived at the consideration of a spirit 
whose effect is in direct opposition to that of gin, one 
which is very generally popular, is regarded as healthful, 
and is prepared without intermixture. 

Bum is almost exclusively a West Indian product, 
and is made fiem fresh cane-juice and the scum which 
rises in the manufacture of sugar, and contains vola¬ 
tile and essential oils, which are produced both by the 
sugar-cane and the process of manufacture. It is also 
made from a mixture of the scummings and the un- 
crystallisable residue of saccharine juice, or molasses, 
and even from molasses alone; and although there is 
this unity in its several sources, the two lattmr are by no 
means eaual to the first in volatile oils and ethers, 
and therefore in the flavour of tho rum. The worii is 
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prepared from old and new lees with new sweets added, 
and has a strength of about 12 per cent, of sugar. 
After 10 to 16 ^ys’ fermentation and distillation it 
•yields about 10 per cent, of rum, or 1 gallon fi-bni 
10 gallons of wort, and care is taken to neutralise the 
acid due to the acetous fermentation. Every planta¬ 
tion produces sugar, molasses, and rum, the proportions 
of which Tai’y according to the market price of each, but 
usually it is 1 gallon of rum to 6 cwt. of sugar. The rum 
thus distilled is colourless, and is sometimes sold as white 
rum, in which state it is a very agreeable and delicately 
flavoured cordial. It is, however, generally coloured 
for the market by the addition of caramel or slightly 
burnt sugar, which has lost much of its sweetening pro- 
I)ert.ie8, but is not in any respect improved by the 
addition. By the addition of pine-apple in the. process 
of fermentation a new flavour is obtained, and the pro¬ 
duct is sold as pine.-apple rum. 

This spirit improves by age as much or more than 
any other spirit or spirituous liquor both in what it 
loses and in what it gains. New rum is generally 
strong, and readily produces intoxication, and is said to 
be injurious to health by inducing a tendency to fever 
in hot and to disease of the liver in cold climates; 
whilst old rum has lost spirit and gained oenanthic 
ether, and has been greatly improved in softness and 
favour. Bum of moderate age may properly be esteemed 
the purest, and most healthful, member of this class, and 
is, I believe, the most perfect cordial with which we 
are acquainted. 

In our experiments 1^ oz. of Navy rum containing 
58 per cent, of afcohol when taken with water in the 
afternoon gave a maximum increase of 0*78 and 0*7 grain 
of carbonic acid per minute in two persons, and an 
average increase of 0*26 grain per minute in myself. 
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When the experiment was repeated in the morning the 
maximum increase was l'24and 2*14 grains per minute 
in two persons. Two oz. of very fine old rum containing 
69 per cent, of alcohol gave a maximum increase of 
0*1 and 1*5 grain of carbonic acid per minute in two 
persons (No. 136). 

Half an ounce of moderately good rum containing 
only 37^ per cent, pf alcohol with 2 ounces of cold water 
taken every quarter of an hour gave an average increase 
on the whole of each quarter of an hour of 0*14, 0*43, 
0*2, and 0*66 grain of carbonic acid per minute with 
an increase of 49 cubic inches of air per minute after the 
last dose. There was a progressive decrease of vapour 
in each 100 cubic inches of air expired in each quarter 
of an hour of 0*7, 0*67, 0*65, and 0*67 grain (No. 136). 

Thus, on a review of the experiments with moderate 
or small doses of these strong alcohols properly di¬ 
luted and taken on an empty stomach, it is shown that 
the vital actions are generally incresised with pure 
spirits of wine and rum, whilst they are lessened with 
brandy, and greatly lessened with gin. Whiskey varied 
more than the other alcohols, but generally its tendency 
was to lessen vital actions. But it is needful to repeat 
the obsen’ation, that there is much greater disturbing 
inftnence excited by these agents than by ordinary foods, 
and there was not that regular progression of increase or 
decrease usually observed with other agents. This ex¬ 
tended even to the rale of pulsation and respiration. 

When rum wtui added to milk as in a well-known 
compound, the efiect on the respiratory functions was 
that of a true food both in degree and persistency, 
but it was not greater than that of milk alone. Thus 
H ounce of Navy rum added to 1 pint of good new 
milk produced an average increase of 0*73 and 0*65 
grain, and maxima of 0*9 and 1*88 grain of carbonic 
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acid per minute in myself and friend. Tlie quantity 
of air respired was increased by 25 and 18 cubic inches 
per minute and the depth of respiration was increased. 
The rate of respiration declined whilst that of pulsation 
increased (No. 136). 

It has been frequently remarked in this chapter that 
our knowledge of the essential oils which give flavour 
to spirits is very limited, but I havg proved by my ex¬ 
periments that they are powerful agents, and I may add 
another illustration in the fact that only a few drops of 
a disagreeable essential oil which is distilled from the 
rmtrc of the grape would suffice to destroy tlie flavour of 
a whole pipe of choice brandy if not carefully excluded. 

The inhalation of the volatile vapours of such spirits 
as when taken by the stomach caused an increase in 
the quantity of carbonic acid evolved by expiration did 
not cause an increase but a decrease. 

The proportion of the vapour exhaled by the expired 
air was not materially changed. 

There are many other preparations of ardent spirits 
in use in those parts of the world where our kinds of 
spirits are not used, to which reference may be made. 

Mourva is a raw spirit prepared from rice in Assam. 

Hurreah is a spirit used at Chyebana, in the district 
of Barrackpore. 

Arrack is produced from rice, but it is also a generic 
name, which is sometimes used in India to describe all 
kinds of ardent spirits. 

Mead and metheglin are spirituous liquors made from 
honey in Saxon and even to our own times, but their 
use is now nearly limited to Sussex. 

Wine. 

Wines have been known in all ages and by all civilised 
nations, but they have been made from a great variety 

oca 
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of fruit according to the productions of each country 
and the means of importation. They were well known 
to our forefathers at a very distant period, and were 
either prepared in this country from elderberry, cowslip, 
coltsfoot, honey or sugar, or were imported from France 
and Southern Europe. The use of wine in the prepara¬ 
tion of food for the wealthy classes in the 14th century 
was very frequent,|jince it enters into a very large pro¬ 
portion of the domestic recipes of that period, but it was 
commonly Greek or Cyprus, and not home-made wine. 

Claret is also frequently mentioned at an early period, 
but as the meaning of the word was probably dear cup, 
it must not be infen-ed that it was necessarily the wine 
of Bordeaux. 

These beverages usually consist of the fermented 
juice of the grape, and should therefore have the 
elements which are found in grai)e juice, subject to the 
changes of fermentation and the effect of age and treat¬ 
ment. There are alw'ays alcohol, grape sugar, or 
glucose, bitartrate and malate of potash, tartrate of 
lime, chloride of sodium, and tannin, besides various 
essential oils, which give flavour, and oenanthic ethers, 
which give bouquet or aroma to the wine. According to 
Franck the salts consist of bitartrute of potash, tartrate 
of lime, tartrate of aluminium, tartrate of iron, chloride 
of sodium, chloride of potassium, sulphate of potash and 
phosphate of aluminium. 

In the preparation of wine in Fnince and Germany 
the grapes which are gathered during the day are usually 
pressed at night, and the juice isimraediately set aside 
for fermentation. Such as are particularly fine and ripe 
are selected to make the choicest quality, or Aualene 
wine, and the remainder are used for,the ordinal^' 
quality. When making sparkling wines from black 
grapes the grapes are at first pressed gently, so as not to 
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squeeze out the colouring matter of the 8ldn,*but after¬ 
wards they ore pressed more sharply for the inferior 
white wines, or added to the red grape in making red 
wines. The proportion of Amleae wine which can be 
made varies with the season, but it is small in comparison 
with the whole, and consequently obtains a much higher 
price. 

The juice having been placed in a Tint produces a froth 
upon the surface in the course of the night, which, after 
attaining a certain degree of thickness, is skimmed off 
and the process is renewed with a second or third layer 
of froth. At length all the remaining scum rises to the 
surface after the process of fermentation has fuUy set 
in, and is rapidly and completely skimmed away, when 
the clear liquor is transferred to barrels to complete the 
process and to ripen. The fermented juice is allowed 
to remain until about the middle of winter, viz., until 
February, when it is racked off from the lees and 
renewed fermentation with the return of the warmer 
weather is thus prevented or greatly lessened. 

When making the ordinary wines, whether white or 
red, the grapes after having been macerated in water 
are trodden in layers of more than a foot in thickness, 
and left to ferment, while the vat is usually covered 
over. Wlien the violence of the fermentation has sub¬ 
sided and the liquor is becoming clear and no longer 
sweet, it is racked off and run into tuns for perfect fer¬ 
mentation and ripening. The mure, or remains of the 
bruised grape and foot stalks, is then pressed, and the 
clear wine is distribu^ through the vats, whilst the 
thicker residue after complete pressing is made into 
inferior wine. 

Wines thus produced vary in every constituent ac¬ 
cording to tlie locality, season, and age, but generally 
the produce of each vineyard retains its own leading 
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characteristics. They are not usually drank until they 
have undergone important chemical changes, some of 
which take place rapidly in cask, and others much more 
quickly in bottle. 

The quantity of alcohol in wines varies with the nature 
of the grape, the season, and the vineyard. The French 
wines in the department of the Gironde vary from 7 to 
15 per cent., but the majority have 9 per cent, and 
upwards, and the white wines are the stronger. Tlie 
strongest wines are grown at Sauteme, Barsac, Poden- 
sac, Carbonnieux, Bommes, Preignac, Castlenau, and 
Queyries, all of which have over 11 per cent., whilst the 
well-known wines of Ch.-Lafite and Ch.-Margaux have 
less than 9, and Larose, St.-fist(iphe, and St.-£milion 
have between 9 and 10 per cent. 

The proportion of alcohol in the stronger wines has 
been determined by Brande, as follows:— 


Win* 

Port—mean . 


No. 137. 

Sp. Or. 

. -97480 

Aloohol, per cent. 

Sp. Or. n-s-rs AhMlnia 

23-49 21'76 

Madeira „ . 

• 


•97871 

20-38 

20-31 

Sherry „ 

• 


•97806 

19-04 

17-63 

Bordeaux Claret—^mean 


•97251 

14-61 

13-53 

Lisbon . . 



-97846 

18-94 

17-4.5 

Bucellaa . . 



•97890 

18-49 

17-22 

Marsala—mean. 



-98095 

16-26 

16-14 

Champagne „ . 



•98529 

12-05 

11'66 

Burgundy „ . 



•98420 

13-'24 

1220 

Bermitage—white 



'97990 

17-43 

16'14 

„ red 



•98495 

1232 

11-40 

Hock . . 



'98290 

14-37 

13-31 

ft • • 



•98873 

8-88 8- 

Tin de Grave . 



•98450 

12-80 

11-84 

C6ti-Rote. . 



•98495 

12-27 

11-36 

Bonseillon. 



•98005 

17-24 

16-96 

CoosUntia. . 

Tinto 



•97770 

•98399 

19-76 

13-30 

18-29 

12-32 

Tokay . . 



•98760 

9-88 

9-16 

Luchiynue Christi 




19-70 

18-24 
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When the quantity of sugar which is formed daring 
the process of ripening wine is not very large, all of it 
may be transformed into alcohol, but in larger amount 
a portion produces about 20 per cent, of alcohol, which 
is sufficient to retard or prevent the transformation of the 
remainder, and the result is a sweet wine. This wUl 
be further referred to when describing the process of 
manufacture of the wines of the Peninsula; and when it 
is desirable to fortify the wine with a view to prevent 
further fermentation additional alcohol is added. 

The acid or sub-acid flavour is due to the malates 
and tartrates already mentioned, and not necessarily to 
the presence of acetic acid; neither are the acid eruc¬ 
tations which sometimes follow the use of imperfectly 
fermented or sweetened wine due to that acid in the 
wine, but to the transformation in the stomach of the 
sugar which had been added. When wine has been 
exposed to a limited quantity of air a substance is pro¬ 
duced which having one atom more oxygen than alcohol 
is intermediate between alcohol and acetic acid, viz., 
aldehyde—one of the forms in which alcohol is subse¬ 
quently emitted from the body. If it is desired to 
remove the natural sub-acid flavour, the practice is to 
add Paris plaster or sulphate of baryta, by which the 
natural vegetable acid salts are thrown down, and cer¬ 
tain proportions of sulphates substituted for them. 
Such a course, however, robs the wine of one of its 
agreeable and useful elements, and substitutes that 
which if less agreeable. This practice seems to be of 
old date, for Falstaff discovered lime in the sack, and 
although he did not regard it as the worst of evils, it is 
clear that he did not approve it when he added that, 

‘ Yet a coward is worse than a cup of sack with lime in 
it.^ (1 Hen. lY. 11. iv.) Sheny which has been thus 
treated is apt to be bitter. 
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When a large quantity of wine is distilled certain 
essential oils and oenanthic ethers come over at the last. 
The former is of the nature of a fatty acid, and when 
pure is of the consistence of butter at 60“, whilst the 
latter is an oily substance, and it is said to form jg^th 
of the wine. 

The following quantities of oenanthic ethers are found 
in 500 grammes of the wines of the Gironde, the quan¬ 
tities being given in grammes and centigrammes :— 

No. 138. 

Ch.-MargHUX.l"2fi 

Cb.-I^iSte ...... 1*20 

Coti-d'Eiitournel ...... 1*15 

Ch.-Latour 
Ch.-Haut-Brion 
Liorille 
Barsnc 

Santeme.1 ‘05 

Gmaud-Larose.'00 

St.-Estipbe-Pbelan ... . . '83 

St.-£milion.<1^ ^^ 

Prance, Germany, Spain, and Portugal have hitherto 
been the chief sources whence our markets have been 
supplied with wine. In France the principal districts, 
or centres around which the difFercnt clas-ses of wines 
are grouped, are Bordeaux, Burgundy, RhOne, Cham¬ 
pagne, and the South of France; whilst in Germany 
the districts are the Rhine, Moselle, and Mayne. 

The Bordeaux districts, including the wine of the 
M^oc and the department of the Gironde, supply the 
greater proportion of the light red wines which we 
receive. The wines are very complete in their fermen¬ 
tation, and show less acidity than most other French 
wines. Their alcoholic strength is moderate and quite 
natural, and they are pure and light and pleasant to 
the taste. They have also good body, colour, and bon- 





ALCOHOLS. 


398 


quet, with a little roughness on the palate. The red 
wines of Burgundy have fuller body and aroma, with 
less roughness, and more delicacy of flavour, hut they 
retain a larger proportion of saccharine elements, and 
are more liable to a second fermentation. The same class 
of wines on the Ehdne have not so marked a character, 
but they are very agi'eeable having much of the body 
and colour of Burgundy, with the lightness of the Bor¬ 
deaux wine. The white wines of both the Bordeaux 
and the Burgundy districts are generally stronger iif 
alcohol than the red wines, and are full of flavour, as 
the Graves, Barsac, Sauterne, and Chablis, and few 
excel the Chateau Tquem in lusciousness and aroma, 
and we may add in price. 

Champagne is chiefly produced in the district of that 
name on the two sides of the river Marne, where are the 
well-known vineyards of Ay, Bouzy, Verzenay, fipemay, 
and Avize; but it is made in many other departments, 
as those of the Jura and Loire, and is prepared from 
both black and white gi-ai^es, either mixed or separate 
as body and aroma or lightness may be required. It is 
classed as still, spariding, and demi-sparkling, and is 
either sweet or dry according to the completeness of 
the fermentation, and has a greater alcoholic strength 
than the wines of the Bordeaux district. Other spark¬ 
ling French wines are less known, but are of delicious 
flavour, as sparkling Hermitage, and red and white 
Burgundy and St.-P4ray. 

The wines from the South of France more resemble 
the Spanish and Portuguese wines than those of France, 
as they are fortified by the addition of alcohol, so that 
Boussillon and Masdeu are more like a Port tliau a 
Claret, and not so good as either. 

The wines of Germany are generally of a higher class, 
drier and fuller of aroma, so that they are amongst 
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the most enjoyable -wines which are placed on the 
table. Their fermentation is perfect, and they are 
therefore not termed acid wines, yet they have a 
slightly acid flavour, which renders them fiesh and 
cooling. The Hock and still Moselle may be re¬ 
garded as perfect wines, but their quality necessarily 
varies with the season as well as the vineyard. Hoch- 
heim, Budesheim, Marcobmnn, Banenthal, Johannis- 
berg, and Steinberg well represent the several classes. 
They are prepared with great care, and require to be 
kept in cask for some years before they are bottled, 
and even then they are rarely perfectly clear. The firm, 
B. J. Mayer, of Mayence, are growers and shippers of 
high repute. 

Sparkling Hock is lighter than Champagne, and is 
preferred by many. It has a cleaner taste, with a deli¬ 
cate flavour; and as it far more rarely disagrees with 
the stomach than the sweeter kinds of sparkling Cham¬ 
pagne is, probably, superior to it. 

The wines of Spain and Portugal are very numerous, 
and, as in other countries, embrace both white and red, 
but all that are sent to this country are fortified with 
alcohol. Their flavour is in part due to the vintage 
of the year, but it is much more commonly varied by 
the addition of the -wine of other years, which may 
have an aroma and quality preferred in the market. 
Hence -wines of any quality, flavour, and strength can 
be prepared to order. The chief wine export^ from 
Spain is Sherry, which is the product of many districts; 
but sweet wines, as the Bota Tent and Malaga, are also 
made, and are luscious and full of body. 

There are, however, wines of a light character pro¬ 
duced in Spain, some of which are not largdy exported, 
and of such Montilla should perhaps be placed first. 
A fine quality of Montilla has a fulness and delicacy 
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of bouquet which is unsurpassed by any wine, but 
it must be drunk in the country of its production, 
and in vineyards where it is carefully prepared. The 
red wines, known as Catalonia, Tarragona, and Valen¬ 
cia are coming into the market, and will find their 
own position, but they cannot displace either the Ger¬ 
man or the Bordeaux wines, whilst they may largely 
aid in cheapening Port wine. 

Port wine is a mixed, and not a natural production of 
the grape, and is in fact more of a cordial than a 
wine. The best vineyards are on the Upper and Lower 
Douro, in the neighbourhood of Lisbon, and their pro¬ 
ducts are shipped from Oporto. After the juice has 
been pressed in the usual manner of all countries, whilst 
the fermentation is goingon, acertsiin quantity of grape 
or other spirit is added so as to impede the process and 
to retain some of the saccharine matter as well as the 
flavour of the grape, and by that means a wine of 
a sweeter character and of fuller body than French 
wines is obtained. Hence a wine is prepared, which 
is sweet and strong and only partially fermented, whilst 
its alcoholic sti-ength is raised from 35 to 42 per cent, 
of proof spirit, and it requires to be first kept in cask 
for some years and then in bottle to throw down a 
crust, and to become clear and fit for use. Wine thus 
prepared varies very much in quality and colour ac¬ 
cording to the year. 

The qualities of Port wine are especially body and 
aroma, with moderate fruitiness and strength, but it 
should neither be sweet nor rough. Its colour should 
be full and rich, but if kept too long in cask it loses its 
colour, body, and alcoholic strength, and becomes a 
light, tawny, aromatic, and yet agreeable wine. The 
Port-vnne drinker demands body as well as flavour and 
bouquet, but the wine which is old in wood, if of fine 
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quality, suits other persons better. As, however, cer¬ 
tain oenanthic ethers are produced only in bottle or nioi'c 
rapidly in bottle than in wood, and are both agreeable 
and useful, it is necessary that Port should have been 
bottled and have thrown a crust before it is used, and 
within limits the longer it has been in bottle the more 
it is improved in fulness and delicacy of flavour. 

The white wines of Portugal are most agreeable and 
delicate, and it is doubtful whether a fine Bucellas may 
not hold its own against the French wines—certainly a 
white wine fuller of body and aroma can scarcely be 
obtained when it is fine and old. Of other wines it 
will suffice to mention sweet Lisbon, which is not 
largely imported, and white Port, which was formerly 
consumed more abundantly than at present, and which 
was so highly esteemed, that fine old samples were sold 
at a guinea a bottle. 

Whilst the consumption of Port wine is decreasing, 
and that of Claret increasing, competitors are arising 
which bid fair to force their way into the market and 
may ultimately gain a place amongst us. Of these, the 
wines of Hungary and Greece seem to occupy the first 
rank, and in point of quality, will hold their own against 
the wines of other parts of Europe. 

The red wines of Hungary are not unlike the Rhdne 
wines of France, since they are as full of body and 
flavour, and yet light and agreeable; but as now manu¬ 
factured have somewhat more astringency, whilst the 
W'hite wines are full of aroma, with a soft and mellow 
flavour. The whole country may be said to bo a wine- 
producing country, and has been so for ages, and with 
proper cultivation and patronage might even rival 
France. The following are the best known districts:— 

Red Wine : Buda, Egri, Yisonta Vittarry, Karlovitz, 
Menes, and Magyarat. 
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WMie Winei St. Gyorgy, S’Oprony, Somlo, Tokay, 
Tetney, Bosing, Badasconyer, P^es, Kobanya, and Nesz- 
inSIy. 

None, until lately, have been so well known in Eng¬ 
land as Tokay; but since the Great Exhibition in 1851, 
Hungarian wines have been kept before the public, and 
it may be predicted that many will have established their 
name and fame before the end of the present century. 

The alcoholic strength of some of the best known 
Hungarian wines is as follows:— 


SomUuoT , 

No. 139. 

• • • 

Proof 

23*60 

ISrlauer . 

• * • 

2310 

Mnnes 


. 22-20 

Biikator 


. 21-0.1 

Karlovitz , 


. 2100 

Ofner 


• 20-60 

Szcgmrd . 


. 20-20 

Tokay 

Smet. 

. . 18-04 


The Greek wines successfully introduced by Mr. 
Denman of Piccadilly are less known than the merits 
of Greece deserve; but until a powerful government 
is established, and there is safety to person and pro¬ 
perty, the great resources of the country in this direction 
cannot be developed. No eountry in reference to soil, 
elevation, sun and climate, can excel it, and with capital 
and intelligence, the wines may eqmU, if not surpass, 
those of Central Europe. 

These, like all other natural wines, have a character 
of their own, so that they can only in a very general 
manner be compared with wines in ordinary use, but all 
have this characteristic, viz., that when new they more 
or less resemble the white and red wines of France or 
Portugal drank at dinner, and when ten years old in 
bottle have acquired qualities which make them re- 
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semble dessert wines, and in flavour are not inferior 
to many liqueurs. This contrast in quality of the 
same wine and rapidily of maturation are most re* 
markable. 

They are produced from grapes which abound in 
saccharine matter, and in all the elements of grape juice, 
and being perfectly fermented are probably the strongest 
natural wines in the market, and when drank at dinner, 
will allow a dilution of one third to lower them to the 
strength of the French and Bhine wines. Hence, 
whatever may be the value of wine, they possess it 
intrinsically in the highest degree, and in point of 
economy cannot be surpassed. 

The following table shows the natural alcoholic 
strength of the Greek as compared with French wines;— 


No. 140. 
Greek. 



Proof Spirit 



Proof Spirit 

TbpiA . . 


26-70 

Cyprus , , 

• 

• 

23-66 

St. Elie . . 


26-00 

Bed Mont Hymet 

• 

• 

23-40 

SaDtorin. . . 


25-92 

Bed Kephisia. 

• 

• 

28-03 

Whi'e Patras . 


25-84 





White KephUia 


26-63 

Sweet. 



White Mont Hymet. 


25-14 





Como . . 


24-54 

Lachiymn CbrisU 


• 

17-13 

Bed Patras 


24-00 

Vinsanto . 


• 

16-61 



French. 




Hermitage . 


22-03 

Sauteme. . 


» 

17-06 

Pooilly . . • 


21-00 

Graves . 


• 

16-10 

Chambertin 1 
Clos-VongefitJ 


20-60 

St.>&t5phe 1 
St.'l^milion/ * 


• 

16-00 

St. George . . 


18-30 

M5doc *1 



16-70 

Chablis . . 


18-02 

Cb.-Lafite/ 




The new red wines are somewhat astringent, and 
should be drank with water, but the white of Hie same 
age have a milder flavour, and being without acidity, 
may be enjoyed equally with or without dilation. 
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Of all wines with which I am &miliar none excel 
old bottled Thera in the delicacy, fulness and luscious- 
ness of its aroma and flavour, and being a completely 
fermented wine made from the fresh grape, it is worthy 
to be regarded as a perfect wine, and the represent¬ 
ative of the Nectar of ancient Greece. It is scarcely 
possible to make a selection of these wines, which when 
young, would be equally appreciated by all persons, yet 
perhaps the White Kephesia, St. Elie, Mont Hymet, 
Patras and Them would be the most generally approved. 
The St. Elie developes an Amontillado character, whilst 
the Patras more nearly resembles Hock, and the 
Kephisia Chablis, but with a much greater fulness of 
body and flavour. Of the red wines, the Noussa, 
Patras, and Kephisia may be mentioned, all of which 
resemble the unfortified Rhone or Burgundy wines, and 
become less astringent when they have deposited a 
portion of their tartar and tannin by age. These full- 
bodied wines, whether in wood or bottle, develope 
various ethers, and this is particularly observable in the 
St. Elie. The White Kephisia is a very fine full-bodied 
dry dinner wine. 

On the whole, I am of opinion that if these wines 
should continue to be prepared by perfect fermentation, 
without being fortified, and with the body and aroma 
which they now possess, they must occupy a very high 
place—perhaps the highest place among natural un¬ 
fortified wines, and if^e price should be wisely kept 
down, they must be admitted to general use to the 
yet further exclusion of fortified wines. 

There is yet another class to which reference must 
be made, viz., the sweet wines prepared from the dried 
grape, of which the Lachrymse Christi, a red, and 
Yinsanto, a white Santorin, from the island of that 
name, are delicious dessert wines. 
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M. About, in * La Gr^e contemporaine,’ poffe 114, 
writes thus of the wines of the Isle of Santorin:— 

‘ Le yin de Santorin se conserve longtemps, il r^siste aux pins 
longncs traversees. H datte les jenx par nne belle conlenr 
topazo, et satisfait lo goftt par nne savour franche. II porte 
I’ean k merveille; je n'ai pas bn d’autre vin k raes ropas pen¬ 
dant deux ans. II se sent do son origine. Ne sur uu volcan 
mal dteint, il est le lacryraa-Ciiristi de la Groce. 

Los Russes sont tres-friands da vin de Santorin, ils en 
achetent tons les ans poor cinquante millo drachmes, mais ils 
pr^foreraiont I’avoir pour rien et boire sur place.’ 

In * Le Roi des Montagues,’ page 13, the same author 
writes of ‘ un petit vin de Santorin ’:— 

* Je crois pouvoir afRrmer qne co vin-Ia serait apprcci^ ii la 
table d’un roi; il est jauno commc Tor, transparent comme la 
topaze, dclatant comme le soloil, joyenx comme le sonriro 
d’nn enfant.’ 

The wines of Sicily are represented by Marsala, 
prrown at Catania and fortified, which has estab¬ 
lished a reputation, and when fine and old is much 
esteemed. The characteristics of Sicily correspond with 
those of Greece as a wine-growing country, and on the 
slopes of Etna is a soil and climate particularly adapted 
to the vine. The sale of Marsala has never been so 
large as its quality and price might have warranted. 
It is not equal to a light Sherry in flavour, nor to a 
Rhine wine in bouquet and refreshing qualities; but 
other and choicer Italian wine| will, no doubt, make 
a name in our market now that the country is so 
largely adding to its resources and wealth. 

The wines of Madeira were knovm in this countiy 
before those of Spain. They have hold their own in 
public estimation at the head of all white fortified 
wines, and in fulness of flavour, aroma, and bouquet, 
combined with a degree of sweetness and body, have 
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never been surpassed. The flavour is the peculiar 
characteristic of the wine, and is obtained from the 
special quality of the grape growing in the island, so 
that witli the loss of the grape a few years ago the 
supply of the wine ceased; but mne eight years old is 
again in the market, and before the stores of the old 
wine have entirely disappeared a new supply equal in 
quality to the old will be ready for use. 

The saccharine quality of the wine shows that its 
preparation is very like that of the Portuguese wines, 
and that the fermentation is not complete. The aro¬ 
matic quality increases with age, and may out-live the 
saccharine, so that very old Madeira is priceless for 
the mixer, and gives a bouquet and quality to newer 
wine, which enables the dealer to sell it as old. For 
the connoisseur in sweet wines, as well as for the in¬ 
valid, there is none of the class to be preferred to old 
Madeira. 

Of our own colonies, Australia is the first in the 
race in the production of wines, although second in 
time to the Cape of Good Hope, and has had a choice 
variety of grapes, and a good method of cultivation 
and of manufacture. There were 272 specimens of 
full-bodied and light, white, and red wines exhibited 
at the International Exhibition at Sydney in 1872, in¬ 
cluding thirty-five from New South Wales, sixty from 
South Aristralia, and thirty-seven from Victoria, de¬ 
rived from well-knowii grapes, and having much of 
the character and qualify of their European congeners. 
Thus there were Hermitage and Tokay, as well as Bous- 
sette, Mataro, Gamai, Beisling, Chasselas, and Yer- 
deilho. One grower in South Australia has, on a small 
farm of about 140 acres, a dozen kinds of vines, and 
produces excellent wines, but of a quality not to be 
exactly compared witii the known vinta^ wines of 

D D 
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France, Germany, and Portugal. It is probable that 
ere long it vrill be a great wine and brandy producing 
country, and give wines which, with a character of 
their own, will obtain a fixed place in our markets. 

The wines of the Cape of Good Hope have been 
known for some years by the Pontac, which is a forti¬ 
fied red wine, manufactured somewhat after the manner 
of Port, but differing from that wine in flavour. It 
differs also from Port, inasmuch as it is perfectly 
fermented before being fortified with alcohol. Con- 
stantia is also well known as a full-bodied and fine- 
flavoured white wine; and others have been added 
of late years from Paarl, Drakenstein, Stellenbosch, 
and other wine-growing districts. In ^general char¬ 
acter they are generous and moderately strong; but 
the Sherry which has been -imported into England 
for some years past has not been able to compete suc¬ 
cessfully in flavour and variety with that of Spain. 
Improvement both in the quality , and cultivation of the 
grape, as well as in the manufacture of the wine, is 
required, and will doubtless be attained ; but the com¬ 
mercial condition of the colony has for many years 
been unfavourable to the development of any branch of 
trade. With renewed attention it may be expected 
that the class of wines to be produced will rather 
resemble those of Spain and Portugal than of France 
or Germany. 

The Americans have for some years been celebrated 
for the Catawba wine, which is produced on the banks of 
the Ohio and in Illinois, Indiana, Missouri and cdihcr 
Western States. The best known varieties of the grape 
growing there are the Iowa, Delaware, Diana, Cajiawba 
and Isabella. The sparkling wines which were exhibited 
at the International Exhibition were very good, and 
sustained the high reputation which they have in their 
own eountiy. 
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It is, howeyer, necessary to go further west in that 
great continent, and to reach the elevated and rocky 
districts of California in order to find a soil and climate 
perfectly adapted to the growth of the vine, and already 
tliereare large farms devoted to this product, oneof which 
yielded 126,000 gallons and 40,000 bottles in one year. 
Over six millions of gallons of wine, and half a million 
of gallons of brandy, besides a great quantity of dried 
raisins, are produced annually. The production and 
profit per acre are enormous, and must attract capital 
and attention to that branch of industry. 

It may, however, be a long time before the confidence 
of Europeans in the quality and purity of the American 
wine is obtained, but in the meantime there is an 
almost unlimited market in the United States itself. 

Wines are produced from a great variety of substances 
besides the fresh grape juice. 

One of the most recimrche wines of the day, Tokay^ 
is produced from raisins, as is also the Muscatel, and 
wines known as raisin wines. They are sweet and 
strong wines, and perhaps not adapted to daily use. 

The home-made wines of this country, such as the 
elderberry, ginger, orange, cowslip, and coltsfoot, need 
only to be mentioned, but it may be added that they are, 
mth the exception of the first perhaps, weak wines, 
and require the addition of brandy. Palm wine is ob¬ 
tained in Central Africa by tapping the palm tree, and 
termenting the exuded juices. The illustration on page 
406 represents an Indian palm so used. 

The factitious wines of Hamburg and the South of 
France have lately attracted much attention, and the 
more^fo that by the addition of a portion of genuine 
wine or the admixture of an inferior with a superior 
wine, or the manufacture of various ethers and colour¬ 
ing matters, it becomes more and more difficult to 
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detect their unreal character. The trade in them is 
very large whilst the vorietj which thej manofactore is 
increasing yearly. 

Our space will not permit ns to cite general obser¬ 
vations on the value of wine, but it may be interesting 
to extract a sentence from a curiousyeu d'esprit published 
by John Groue ‘ at Fumival’s Inn Gate in Holborne, 
1629,’ in the form of a dialogue, entitled ‘ Wine, Beere, 
and Ale, together by the Eares; *— 

‘ I, Wine, comfort and preseme; let that be my character. 
I am cosen-german to the blood; not so like in my appear¬ 
ance as I am in nature. I repairs the debilities of age, and 
reuiue the refrigerated spirits, exhilarate the heart, and steele 
the brow with confidence.’ 

Again:— 

* I am a companion for princes. I am sent for by the citiscns, 
visited by the gallants, kist by the gentlewomen. I am their 
life, their genius, the poeticall Fury, the Helicon of the Muses.’ 

The action of wine upon any great vital function 
must depend upon the quantity consumed, and when 
only a glass is taken, which may contain from one 
quarter to half an ounce of alcohol the effect cannot be 
very marked. It was, therefore, difficult in my experi¬ 
ments to determine the dose which would accord with 
the habits of the community, but it was at length de¬ 
termined to select three fluid ounces or a glassM and 
a half as a moderate dose to be taken on an empty 
stomach. {FMl. Trans., 1859, and No. 136.) 

In a great number of experiments three ounces of 
tolerably good Sherry taken alone caused an average 
increase of 0*19 and 0*3 grain of corbonie acid expired 
per minute in myself and of 0*926 and 0*21 grain per 
minute in my friend, with maxima of 0*36, 0*44, 1*44, 
and 0*82 grain per minute. On some occasions, how- 
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Besides the component ports of barley already given, 
viz., starch, gluten, vegetable fibre, coagulated albu¬ 
men, sugar, gum, phosphate of lime, and water, there 
is a peculiar volatile oil which is produced on distilla¬ 
tion, and gives aroma to the beer. The female flowers 
of the hop have a yellow powder, which, on distillation, 
yields about 2 per cent, of another volatile oil, on which 
the flavour of the hop depends. It also yields the 
bitter principle termed lupuline, to the extent of from 
8 to 12 per cent. Upon these two principles the chief 
value of the hop depends, and they are the most abun¬ 
dant in the hops of Kent. New hops, like new teas, 
have a larger proportion of volatile oil than old hops, 
and there is a strife amongst the growers to bring the 
earliest supply to the market. 

From these two substances, almost exclusively, beers 
are produced; but, before they are both used, it is 
necessary that the barley should be malted. This pro¬ 
cess is effected in the foUowing manner. 

The barley is steeped from forty to sixty hours in a 
large cistern, in which the water is allowed to stand a 
few inches above the surface of the malt. The heavy and 
good barley sinks, whilst the light seeds remain at the 
surface and are skimmed away. Daring this period the 
grain imbibes about half its weight of water, and in¬ 
creases in volume by about one-fifth, whilst the skin 
becomes paler and the water yellower, and some car¬ 
bonic acid gas escapes. When the grain will shed its 
flour on pressure between the thumb and finger, it has 
been steeped sufficiently long to cause the process of 
germination to commence. The vnkter is then drawn 
off, and the grain, having been washed, is laid in heaps 
on the couch-floor for twenty-fbnr hours. Gradually, 
the g^in becomes dry, and then warmer by 10*, whilst 
it gives out an agreeable odour. The sweating stage, 
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indaces germination, has now commenced, and 
the radicle aprouts, followed by the plumule. The 
greatest heat occurs in about ninety-six hours after 
removal from the bath, and the barley is now spread on 
the floor and turned over twice a day, to prevent too 
rapid germination. The grain loses about 5 per cent, in 
weight, whilst it absorbs oxygen and emits carbonic acid. 
The gluten and mucilage within the seed disappear, and 
the mass becomes friable and whiter, and the germi¬ 
nating process is completed within fourteen days, if the 
temperature be about 60°. The technical mode of 
determining this point is by the acroapire, or the 
growing-point, having reached the opposite end of the 
grain to that whence it sprang. The starch has become 
converted into sugar, precisely as when treated with 
diastase. 

' The grain lis then removed to tlie kiln, after having 
perceptibly lost its moisture, and is rapidly dried, which 
arrests germination, and enables the barley to be kept 
for fttture use. 

Hence, the whole process of malting consists in 
inducing germination in the seed, and in at length 
arresting itA.t the period when much of the starch has 
been converted into sugar. During the process the 
grain has lost 20 per cent, in weight, including the 
water in the natural seed, but the bulk has been 
increased by about 8 per cent. 

The dried grain is then crushed or very roughly 
ground in a mill, and is ready for use. 

The further process of mashing is partly physical and 
partly chemical. Thus it dissolves the sugar, and other 
soluble parts of the malt, whilst, by the aid of the 
diastase and gluten, it converts the remaining starch 
into sugar, gum, and dextrine, and by a temperature 
increasing from 157° to 160°, all the gum and dextrine 
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are transferred into sugar. 13 quarters of malt with 
2,400 gallons of water make 1,500 gallons of beer 
besides the mashed grains, which contain a large 
quantity of water, and are left after the liquor has been 
drawn off. Whilst the malt is thus macerated with the 
hot water, it should be constantly stirred. A portion 
of the water is first withdrawn, and then the malt, and 
after the wort has been drawn off in a clear state, a 
further quantity of hot water is added, and the operation 
of adding and withdrawing is performed thrice. The 
first quantity will be the best, and contains the largest 
amount of extract, whilst the second has usually half of 
the first, and the third half of the second. 

The weight of the first will be about 84 lbs. 
in a barrel over that of water; but the wort, when 
drawn off, is about l-l 12, 1‘0!)1, and 1'031 specific 
gravity at the three drawings. The hops are added 
when the wort which has been drawn is put into the 
copper, and is at or near the boiling-point. For ordinary 
beer i lb. of hops to a bushel of malt is used, but for 
strong ale the quantity may be increased to ^ lb. or 
even to 1 lb. per bushel. The effect of the hop is to 
coagulate the albuminous matter into the wort, and to 
convert the starch and hordeine into dextrine, whilst 
the tannin of the hop renders the gluten insoluble. 
By both means the beer is rendered fit for keeping, but 
the boiling must be continued for several hours, and 
the liquid will be concentrated by the loss of about one- 
seventh of its weight. 

The boiling liquor is at length run into coolers 
through the hop-back, which strains out the hops, and 
the wort is cooled to 54® or 64° as rapidly as possible, 
whilst the liquid is thus further concentrated. 

It is desirable that starch should not remain in the 
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wort, and if there be any it may be detected by adding a 
solution of iodine to it. The hotter it was when mashed, 
the less the hop, and the less time it was boiled, the 
more starch will remain. 

The next process is that of fermentation by the addi¬ 
tion of 1 gallon of yeast to 100 gallons of wort, during 
which a portion of the saccharine matter is converted 
into alcohol, but only a portion, for some must remain 
to prevent the acetous fermentation, and even the con¬ 
version of the alcohol into acid. The chemical change 
which occurs when sugar is entirely decomposed may 
be readily shown. Sugar is composed of C 12 .H14 0 14, 
and those elements will produce 2 atoms of alcohol 
(C 4 H 6 O 2), 4 atoms of carbonic acid (C 0*), and 2 
atoms of water (H 0). Some of the sugar is, however, 
not entirely decomposed, but is degraded by the removal 
of 4 atoms of oxygen and 4 of hydrogen to grape sugar 
and dextrine, which have the composition of starch. 
The temperature is kept at about 64° in winter and 55“ 
in summer. Tlie fermentation is active in six or eight 
hours, and carbonic acid gas is lai'gely disengaged, and 
rises with the scum to the surface. The temperature 
at the highest point varies from 10° to 15°. During 
the process the beer is drawn off and cleansed. The 
quantity of yeast varies with the kind of ale, and is 
less as the temperature is high. 

Table beer contains about five per cent, of malt 
extract, and has a specific gravity of 1‘026. Medium ales 
have a density of about 1'040, and seven per cent, of 
extract, whilst strong ales have a specific gravity of 1 ‘050 
to 1*060. 

. The colour of the beer depends upon the colour or 
drying of the malt and the duration of the boiling. 

The fining of the beer is a mechanical process, and is 
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best effected.by means of isinglass, which being dissolved 
in water .and added to the beer, combines with the tannin 
of the hops, and both together carry down the muddy 
particles. 

The following table, by Allen, shows the quantity of 
saccharine matter remaining in beers according to the 
specific gravity:— 

No. 142. 


Sp. Or. of 
the worts 

1-0700 


SsccbsrlDe msttsr 
per barrel 
lbs. 

. 6500 

Bp. Or. ot 
the ale 

1-0285 


Soocharine matter 
IKr barrel 
lbs. 

. 2.VOO 

1-0780 



73-75 

1-0280 


. 24-25 

1-0829 



78-125 

1-0205 


. 16-87 

1-0862 



80-625 

1-0236 


. 20-00 

1-0918 



85-62 

1-0420 


. 38-42 

1-0950 



88-75 

1-0500 


. 40-2.5 

1-1002 



93-75 

1-0400 


. 36-2.5 

1-1025 



95-93 

1-0420 


. 38-42 

1-1030 



96-40 

1-0271 


. -23-4-2 

1-1092 



102-187 

1-5302 


. 26 75 

1-1130 



105-82 

1-0352 


.- 31-87 


The quantity of alcohol which is present in beer dif¬ 
fers extremely, but it bears a relation to the amount of 
saccharine matter which was fermented in the brewing. 
Brande in his day found 4*20 per cent, of alcohol (specific 
gravity 0"825), in porter; 8-88 per cent, in ale; and 6‘80 
per cent, in brown stout. At the present day there 
may be 10 per cent, in the strong East India pale ale, 
and 15 or 20 per cent, in many old home-brewed ales 
stored for private use; but usually the amount varies 
from 6 to 7 per cent, in moderately good ales, and may 
be only 1 to 3 per cent, in small beer. Hence, one pint 
of strong home-brewed ale may contain as much alcohol 
as is found in several bottles of good claret wine; but, 
as a general expression, a pint of good ale is equal 
in that respect to a bottle of fiurly good claret. 
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It is well known that the qtality of beer depends in 
some degree upon the water which is used in its pre¬ 
paration. That used hj the Messrs. Allsopp contains 
29 grains of lime and magnesian sulphate and 17 grains 
of earthy constituents, whilst that at Messrs. Bass & 
Co.’s has no less than 54^ grains of sulphate of lime 
per gallon. 

The adulteration of beer is a subject too technical, 
and perhaps too large, to be discussed at length here. 
It occurs almost exclusiTely at the retailer’s, and has 
one of the following objects:—1. To increase the quan¬ 
tity; 2. To give intoxicating power; 3. To increase 
the colour and flavour; 4. To create pungency and 
thirst; and 5. To revive old beer. The first is effected 
simply by adding water or a weaker beer, and has the 
effect of lowering the proportion of all the constituents 
and of lessening the flavour. The second is effected 
by adding tobacco or the seeds of the Cocculm indicus ; 
the third, by adding burnt sugar, liquorice or treacle, 
quassia instead of hops, coriander and carraway seeds; 
the fourth, by the addition of cayenne pepper or com¬ 
mon salt; and the fifth, by shaking stale ale with green 
vitriol or alum and common salt. 

The effect of beers will necessarily vary both with 
their composition and the qixantity which may be 
taken; but for experiment it is needful to select good 
standard qualities and a moderate dose, and in our 
experiments it was as follows:— 

Ten ounces, or half an imperial pint of good Dublin 
stout, gave an average increase of 0*85 and 0*81 grain, 
and maxima of increase of 1*66 and 1*02 grain of car¬ 
bonic acid per minute in the expired air. The quantity 
of air inspired was increased by 41 and 46 cubic inches 
per minute, whilst the rate of respiration varied some- 
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what. The rate of pulsation was increased by 4 and 7 
beats per minute, and the depth of inspiration was in* 
creased by 1"6 cubic inch (No. 136). 

On other occasions the maximum increase in the quan¬ 
tity of carbonic acid evolved was 1’16 and 0"98 grain 
per minute. 

The same quantity of fine old Hertfordshire ale, which 
had become a little acid, gave an average increase of 
0*6 and 0'27 grain and maxima of 1*4 and 0*36 grain 
of carbonic acid per minute in the expired air. The 
volume of air inspired was increased by 60 cubic inches 
per minute. The rate of pulsation and respiration was 
scarcely changed (No. 136). 

Hence, we have in beer substances which in their 
action are very like good foods, although the amount of 
action is not equal to that produced from bread or milk. 

Various light beers had a less degree of influence, 
but the effect was in the same direction, and for a time 
they increased the vital actions. 

Li the jeu d’esprit, already referred to on p. 404, there 
are two stanzas of a song, in which are described cer¬ 
tain qualities of ale and beer as compared with wine. 

‘ Wine. I, ioaiall Wine, cxhilarato the heart. 

Beere. Marchc-Becre is drinkc for a king. 

Ale. But Ale, bonny Ale, with spice and a tost, 

In the morning’s a daintie thing. 

Chemu. Then let vs bo merry, wash sorrow away, 

Wine, Beere, and Ale shall bo drunko to-day. 

Wine. I, generous Wine, am for the Court. 

Beere. The Citie calles for Beere. 

Ale. But Ale, bonny Ale, like a lord of the sc^le, 

In the Countrey shall domineere. 

Ohorue. Then let vs be merry, wash sorrow awny. 

Wine, Beere, and Ale shall be dmnko ^day.' 
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ClDEB AND PSBBT. 

These refreshing fluids, the ordinary drink of our 
forefathers, are prepared from the fermented juice of 
the apple and pear, and in their composition and in 
many of their properties are not unlike wines from the 
grape. They contain alcohol in proportions varying 
from 5 to 10 per cent., saccharine matter, lactic acid, 
and other products. 

The manufacture is very simple, and consists in crash¬ 
ing the apples with a roller, and straining the juice and 
pulp through sieves, which, after a short delay, is put 
into barrels for fermentation. 

They are drank very largely in the counties where 
they are m^e, as in Worcestershire, Gloucestershire, 
and Devonshire; and although new cider may be drunk 
in quantities of several pints without intoxication, older 
and better qualities are as intoxicating as good ale. 
When in prime condition they are sparkling, highly 
agreeable, and refreshing, but, without the tonic property 
of ale, and constitute, perhaps, no inconsiderable por¬ 
tion of the so-called champagne. Indeed, fine sparkling 
perry is a delicious beverage. 

It is said that natural cider or perry will not keep 
if it be removed in cask after it has been prepared, 
and in order to fortify it to bear a journey in cask, 
it is comnion to add sugar. This so far injures it 
that it may renew the acetous fermentation, but it 
temporarily masks the acid flavour, and makes the fluid 
more agreeable to the palate of those not accustomed 
to its use. 

It is the practice to give the labourers in the cider 
districts the large quantity of half a gallon or a gallon 
of cider daily, as a port of their wages ; but it cannot 
be recommended on the ground either of economy or 
morals. It is said that rheumatism prevails where these 
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lactic acid beverages abound, and, on the other hand, 
that cases of calcnli in the bladder are almost unknown. 

In mj experiments on good bottled cider there was 
an increase in the carbonic acid evolved in respiration, 
as well as in the quantity of air inspired, very similar to 
Ibat from a moderately good beer, but the effect was 
neither so great nor so enduring. The sense of 
warmth and comfort which followed the use of cider 
was not so great as from ale; bat the results of the 
enquiry proved that the effect of good cider and perry 
is clearly that of a food, and nearly equal to that of 
beer. 


Gikqeb-Beeb—Tbeacle-Beeb. 

These familiar refreshing beverage are agreeable, 
and so far useful ; but they are food only in a very 
limited sense. They, however, contain about one per 
cent, of alcohol, a proportion sufficient to bring them 
under the rule of the Excise, if it were strictly en> 
forced. 

Other Fermented Liquors, 

Numerous preparations are made in various parts of 
the world which correspond in character with our 
spirits and beer. 

Quass is a beer made in Bussia from lye instead of 
barley. 

Chica is a beer used from time immemorial in South 
America, and is prepared chiefly from maize, but also 
from barley, rice, manioc, pine-apples, or grapes. 

Weisbier is made in Germany firom a mixture of 
wheat and rye. 

Bouza is a fermented drink, which is prepared by 
the Arabians and Abyssinians from teff, the seeds of 
the Poa Ahyssiniea, and from the seeds of some of the 
Sorghums or millets. 
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Mourva is a fermented liquor in use at Daijeeling ‘ 
and on the southern slopes of the Himalayas in India, 
of which 1 or 1^ pint is drunk at a time. 

Honey wine is in constant use in Abyssinia. 

Fermented drinks are frequently made from milk, as 
Koumiss in Tartary, Leban in Arabia^ Yaousi in Turkey, 
and sour milk in many parts of America, Ireland, 
Scotland, and the Northern Isles. 

Ava is prepared in the South Sea Islands, from the 
rhizome of Macropiper methystieum. 

A sweet beer is made from maize or millet in South 
Africa. 

In the preparation of some of these, the ferment used 
is the saliva, which, however disgusting to us, is very 
efficie&'t. 

From the statement of the chemical effects of the 
various members of the class of alcohols, it has been 
shown that as foods, beers occupy the first place, then 
cider and perry, and then wines, and as they sustain 
and increase vital action, they must be allowed to be 
true foods. Of ardent spirits, rum alone ezlubits the 
action of a food, while gin, brandy, and whiskey, act 
as medicines by lessening vital action. But the whole 
class disturb the vital actions, and pi'event a uniform 
comrse of change, and have much more the character 
of a medicine than a food, as was stated in my com* 
munication to the Boyal Society already referred to. 

Thqr however seem to exert actions other than 
chemical, and although not those of food alone, they 
are frequently associated with and go in aid of the 
influence of food. 

Thus, the tendency of all the class, but particularly 
of those members which abound in alcohol, is to lessen 
the action of, or, in other words, to dry the skin—a 
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tendency which is as marked as the effect of the spirit 
upon the sensorinm and vital actions. Thus, the hands 
and feet, and the skin generall}', become hot and dry, 
and an intoxicated man in a state afpersph-ation would 
be a lusua naiurce. 

With such an action (which, however, is universal 
in reference to the elimination of water from the body), 
other results must follow. The cooling of the body is 
lessened by the diminution in the quantity of fluid 
emitted by the skin, which is converted into vapour, 
with an enormous absorption of latent heat. The blood 
is diverted from the circumference towards the centres, 
SO tliat the pulse becomes fuller and harder, and the 
liver and other large circulation*centres receive more 
blood. The tendency of both these effects is to increase 
vital processes, and therefore may be of the greatest 
service in a state of body in which such is needed, or of 
injury when not needed. 

The internal secretions are diminished, so that the 
larynx, mouth, and throat are dry, and the bowels con¬ 
stipated, and thus the tendency to congestion of the 
circulation-centres is increased, with beneficial or inju¬ 
rious tendencies according to the requirements of the 
system. 

The relation of these actions to food is such, that 
when they are required they cause a necessity for 
increased food, but when not required they lessen the 
necessity for food. The tendency of all food, but par¬ 
ticularly of animal food, is in the same direction, so 
that the skin is drier after than before dinner, other 
things being equal. 

The action upon the sensorinm and nervous centres 
clearly depends upon the quantity of alcohol which 
is taken in a given time, other things jbeing equal. 
^Then there is a perceptible effect, sr an Approach to it, 
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there is relaxation of the animal tissues, and particn* 
larly the muscles, so that contraction is less easily 
and fully effected. Where there are flat thin muscles, 
which act upon the skin, as of the forehead and face, 
their relaxation is shown by the falling of the features. 
The capability to continue exertion is also lessened, at 
least in the degree in which the readiness to make 
it is lessened. The direct tendency of alcohol is to 
diminish muscular power in a state of health, but 
indirectly it may have the contrary effect by im¬ 
proving the tone of the system through the appetite 
and digestion of food. In the state of body in which 
alcohol has reduced muscular contractility, all the 
vital actions temporarily languish; and so far the 
action of alcohol is opposed to foods, and it is not a 
food. The tendency to congestion of the blood centres 
is shown by the post-mortem state of such as are internal, 
and by the fulness of the vessels of the face and head, 
which gives the man’s face an unusual redness, and the 
cock’s comb a remarkable brightness, fulness, and 
redness. 

Whilst the food-action of beer and wine may be 
accounted for by their known nutritive elements, other 
than alcohol, which they contain, much difference of 
opinion exists as to the true action of alcohol itself, 
and. the problem to be solved is whether it acts phy¬ 
sically or chemically. It is presumed that the actions 
just described are physical in their character, as are 
also those upon food immersed in alcohol, or alcohol 
and water, when it is hardened and the process of 
digestion retarded; and if it be shown that alcohol, 
whilst in the system, is not transformed, and does 
not enter into now combinations, but leaves the body 
as it entered it, its action cannot be that of a food. 
Hence, the proof is diligently sought as to the trans- 
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formation or non-transformation of alcohol in the 
system. Up to a comparatively recent period it was 
assumed that the alcohol was transformed within the 
system, and was therefore a food, yet it had been shown 
by Dr. Percy and others, that after alcohol had been 
given to rabbits, it was found unchanged in the brain 
and other internal organs after twenty-four or thirty-six 
hours—a fact opposed to the idea of change. 

MM. Lallemand, Perrin, and Duroy instituted 
special experiments, from which they showed that after 
alcohol had been administered it passed off by every 
outlet of the body for many hours, giving the reaction 
of alcohol or of aldehyde, and thence they thought 
that they had proved that it did not suffer any chemical 

change within the system. 

I repeated and enlarged these experiments, and found 
alcohol in the transpiration from the skin and lungs, 
and in the urine and faeces for more than twenty-four 
hours after taking 2 oz. of brandy in water; all of 
which supported the conclusions of M. Lallemand. 

But it had not been proved by actual collection of 
the whole of the alcohol that none had been transformed, 
and the argument went only to the length of showing 
that some alcohol was eliminated by every outlet, and so 
continued for thirty-six hours, whilst after that period 
unchanged alcohol had been found by Dr. Percy in 
the brain and other organs. To collect all the products 
of respiration and perspiration for so long a period as 
thirty-six or forty-eight hours was a Herculean if not 
impossible task, and if collected it would be most dif¬ 
ficult so to isolate it as to measure and weigh it. Still 
it may not be impossible to effect this object by a suffi¬ 
ciently complete apparatus which should enclose the 
body and take account of the expired air. 

lliese experiments have been repeated by several 
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chemists, and some of them, as Dr. Dnpre, have denied 
the inference drawn by M. Lallemand, because only a 
portion of the alcohol coaid be recovered; whilst others, 
as M. Subbotin, whilst adlnitting the fact, denied that 
itproved that the remaining portion must be transformed 
and act as food. M. Subbotin experimented upon 
rabbits enclosed in a proper apparatus, and found that 
during the first five hours only about 2 per cent, was 
eliminated by the kidneys and 4 per cent, by the lungs 
and skin, whilst during twenty-four hours only 16 per 
cent, could be recovered. He, however, regarded it as 
essential that a food must aid in the transformation of 
living material, and he denied this power to alcohol. 

The determination of the question may in some part, 
at least, depend upon the meaning of words, and par¬ 
ticularly as to what is a food. I have given my 
definition of a food at the commencement of this work; 
but M. Voit, to whom physiological chemistry owes 
so much, has given another, and one with which I 
cannot concur. He writes as follows:— 

‘ I do not agree entirely with Dr. Subbotin in his views on 
the importance of alcohol as a nutriment. I define a nutri- ^ 
ment as a substance which is capable of furnishing to the 
body any-of its necessary constituents or of preventing the 
removal of such constituents from the body. To the first 
class belong such substances as albumen (since it can be de¬ 
posited as such in the body), or fat or water or the mineral 
constituents of the body; to the second class belong such sub¬ 
stances as starch, which hinders .the loss of &t from the body. 
If a nutriment is defined as a substance which by decom¬ 
position furnishes living force to the body, the definition 
would not be exUbustive, for it would exclude water and 
the mineral constituents of the body. Alcohol must, there¬ 
fore, to a certain extent, be regarded as a nutriment, since 
under its influence, fewer substances are decomposed in the 
body. It plays in this respect a similar (though qnantita- 
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tively very difierent) part to that of starch, which also pro¬ 
tects fet from decomposition and, when taken in excess, causes 
deposition of fat in the organs or fatty degeneration. If a 
part of the alcohol is deco nposed in the body into lower forms 
of chemical comhiuation it must give rise to living force, 
which either benefits the body in the form of heat or may 
perhaps be used for the performance of mechanical work; 
the same is true of acetic acid, which is also not to be con¬ 
sidered as an ultimate excretory product, and from which, 
therefore, in decomposition potential force passes into living 
force. 

It is another question, however, when we ask what import¬ 
ance alcohol has for us as a nutriment, and whether we take 
it in onler to save fat from decomposition and furnish us with 
living force, in other words, to introduce a nutriment into the 
body. Since alcohol, when taken in considerable amount, 
causes disturbances in the processes of the animal economy, 
Ave cannot introduce it in quantities sufficient for nourishment 
as we do other nutriments, and in the amount which wo can 
take without injury its importance as a nutriment is too 
small to be considered. In this point, then, I agree entirely 
with Dr. Subbotin; we use alcohol not on account of its im¬ 
portance as a nutriment, but on account of its efiects as a 
stimulant or relish.* 

It is quite true that the definition given by M. Sub¬ 
botin is too restricted, and that water is truly a food, 
but we cannot admit that the claim of starch to be a 
food rests solely, or indeed in any considerable degree, 
on its power to restrain the consumption of fat, for 
surely the changes through which sterch passes are 
accompanied at every step by the production of heat 
whether it forms sugar, which is directly emitted as 
carbonic acid, or first produces fat. Moreover, a sub¬ 
stance which prevents the removal of the necessary 
constituents acts as a medicine—for in so preventing it 
developes no force—and not as a food. 



ALCOHOLS, 


423 


The state of the argument is still very much as I 
put it in my communication to the Society of Arts, in 
1857, viz.: that whilst it is desirable to complete the proof 
by collecting all, or nearly all, the alcohol which w’as 
administered, the task is a Herculean if not an impos¬ 
sible one; for if it were practicable to collect all that 
was emitted within thirty-six hours—i»the largest period 
at which it has as yet been determined—and to deter¬ 
mine its nature in the smallest quantities, there would 
remain an amount within the body which, according to 
Dr. Percy, can be proved to be unchanged. To ask for 
SO much proof is scarcely reasonable j and may wc not 
add, from the analogy of other foods, that any large 
portion passing off unchanged is a strong argument that 
all is unchanged, and particularly when, after so long a 
period as nearly two days, some remains in the body 
unchanged ? If we enter on the consideration of the 
subject with the belief that it is a food, we may still 
think it possible that a portion may be transformed 
and act as a food when another portion was proved to 
be not transformed, but the probability is on the other 
side if we regard alcohol as a medicine. One of the 
deductions which Dr. Parkes has drawn from his expe¬ 
riments, is that the capillary circulation is increased by 
alcohol, because the vessels were fuller, and the tissues 
appeared more vascular; but, in my opinion, it was 
precisely the reverse, and whilst there was more blood 
in the capillaries there was less circulation. This is 
quite in accord with. experiments which have shown 
that division of the sympathetic nerve caused congestion 
of the capillaries—that is to say, Ihlness of the vessels 
with little circulation; and it cannot be doubted that 
this action of alcohol is chiefly upon the sympathetic 
system, and lessens its influence. There is for a time 
increased fulness of the pulse, because it is due to 
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increass of the vis a iergo, that i6 to say, to lessened 
capillary circtdation, whilst, at the same time, the action 
of the heart itself is irritable and unsteady. 

It has been popularly believed that the drinking of 
alcohols was peculiar to man, but there is every reason 
to believe that the brute may descend to the level 
of man and acquire a taste for them. Thus the horse 
enjoys ale with oatmeal and water, drinking it to the 
last drop; and experiments recently made show that 
the common fowl soon acquires a taste for it, which is 
followed by congestion of the comb, deterioration of the 
vital processes, and death within about two months. 

OtW examples of this kind are cited by Dr. B. W. 
Richardson, in a very agreeably written article in the 
* Popular Science Review * for April, 1872; and as I 
concur in much that he has therein stated, I will 
transcribe his conclusions:— 

* 1. In the first place we gather from the phy8iol<^ic8l read¬ 
ing of the action of alcohol that the ^ut is a narcotic. I 
have compared it thronghont to chloroform, and the compa¬ 
rison is good in all respects save one, viz., that alcohol is Iqss 
fatal than chloroform as an immediate destroyer. It kills 
certainly in its own way to the extent, according to Dr. De 
Marmond, of fifty thousand persons a year in England, and 
ten thousand a year in Russia, bat its method of killing is 
slow, indirect, and by painful disease. 

2. The well-proven fact that alcohol, when it is taken into 
the body, reduces the animal temperature, is fhll of the most 
important suggestions. The fact shows that alcohol does not 
in any sense act as a supplier of vital heat, as is so commonly 
supposed, and that it does not prevent the loss of heat as 
those imi^ne “ who take just a drop to keep ont the cold.” 
It shows, on the contrary, that cold and alcohol in their efihots 
on the body ran closely together, an opinion more ftilly con¬ 
firmed by the experience of those who live or travel in cold 
regions of the earth. The experiences of the Arotia voyagers, 
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of the leaders of the great Naphleonic catnpaigtt ii: Rassia, 
of the good monks of St. Bernard, all testify that death from 
cold is accelerated by its ally alcohol. Experiments with alcohol 
in extreme cold tell the like story, w'hilc the chilUness of body 
which succeeds upon even a moderate excess of alcoholic 
indulgence leads direct to the same indication of truth. 

3, The conclusive evidence now in our possession that 
alcohol taken into the animal body sets free the heart, so as 
to cause the excess of motion of which the record has been 
given above, is proof that the heart, under the frequent in¬ 
fluence of alcohol, must undergo deleterious change of struc¬ 
ture. It may, indeed, be admitted in proper fairness, that 
when the heart is passing through this rapid movement it is 
working under less pressure than when its movements are 
slow and natural; and this allowance must needs be made, or 
the inference would be that the organ ought to stop at once 
in function by the excess of strain put upon it. At the same 
time the excc.x8 of motion is unquestionably injurious to the 

heart and to the body at large; it subjects the body in all its 
parts to irregularity of supply of blood; it subjects the heart 
to the same injurious influence; it weakens and, ns a necessary 
sequence, degrades both the body and the heart. 

4. Speaking honestly, I cannot, by any argument yet pre¬ 
sented to me, admit the alcohols by any sign that should 
distinguish them from other chemic^ substances of the ex¬ 
citing and depressing narcotic class. When it is physiologi¬ 
cally understood that what is called stimulation or excitement 
is, in absolute fact, a relaxation, 1 had nearly said a paralysis, 
of one of the most important mechanisms in the animal body 
—the minute, resisting, compensating circulation—wo grasp 
quickly the error in respect to the action of stimulants in 
which we have been educated, and obtain a clear solution of 
the well-known experience that all excitement, all passion, 
leaves, after its departure, lowness of heart, depression of mind, 
sadness of spirit. We learn, then, in respect to alcohol, that 
the temporary excitement it produces is at tlie expense of the 
animal force, and that the ideas of its being necessaiy to resort 
to it, that it may lift up the forces of the animal body ipto 
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true and fya and even activity, or that it may add something 
Bsefal to the living iissnes, are errors as solemn as they are 
widely disseminated. In the scicntiiio ednoation of the people 
no fact is more deserving of special comment than this fact, 
that excitement is wasted force, the running down of the 
animal mechanism before it has served out its time of 
motion. 

h. It will be said that alcohol cheers the weary, and that to 
take a little wine for the stomach’s sake is one of those lessons 
that comes from the deep recesses of human nature. I am 
not so obstinate as to deny this axgument. There are times 
in the life of man when the heart is oppressed, when the re¬ 
sistance to its motion is excessive, and %rhen blood flows 
languidly to the centres of life, nervous and muscular. In 
these moments alcohol cheers. It lets loose the heart from its 
oppression, it lets flow a brisker cun-ent of blood into the 
failing organs ; it aids nutritive changes, and altogether is of 
temporary service to man. So far alcohol is good, and if its 
use could be limited to this one action, this one purpose, it 
would be amongst the most excellent gifts of nature to man¬ 
kind. Unhappily, the border line between this use and the 
abuse of it, the temptation to extend beyond the nso, the 
habit to apply the use when it is not wanted as readily as 
when it is wanted, overbalance, in the multitude of men, the 
temporary value that attaches truly to alcohol as a physiologi¬ 
cal agent. Hence alcohol becomes a dangerous instrument 
even in the hands of the strong and wise, a murderous instru¬ 
ment in the hands of the foolish and weak. Used too frequently, 
used too excessively, the agent that in moderation cheers the 
failing body, relaxes its parts too extremely; spoils vital organs; 
makes the course of the circulation slow, imperfect^ irregular; 
suggests the call for more stimulation; tempts to renewal 
of the evil, and ruins the mechanism of the healthy animal 
before its hour for ruin, ly natural decay, should Ite at all 
near. 

6. It is assumed by most persons that alcohol gives strength, 
and we hear feeble persons saying daily that they are being 
kept up by stimulants. This means actually that they aie 
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being kept down, but the sensation they derive from the im¬ 
mediate action of the stimulant deceives them and leads them 
to attribute lasting good to what, in the large majority of cases, 
is persistent evil. The evidence is all-perfect that alcohol gives 
no potential power to brain or muscle. During the first stage 
of its action it may enable a wearied or feeble organism to do 
brisk work for a short time; it may make the mind briefly 
brilliant; it may excite hrascle to quick action, but it does 
nothing at its own cost, fills up nothing it has destroyed as 
it leads to destruction. A fire makes a brilliant sight, but it 
leaves a desolation; and thus with alcohol. 

On the muscular force the very slightest excess of alcoholic 
influence is injurious. I find by measuring the power of 
muscle for contraction in the natural state and under alcohol, 
that so soon as there is a distinct indication of muscular dis- 
tui'bance, there is also indication of muscular failure, and if I 
wished, by scientific exj>eriment, to spoil for work the most 
perfect specimen of a working animal, say a horse, without 
inflicting mechanical injury, I could choose no better agent 
for the purpose of the experiment than alcohol. But alas ! 
the readiness w'ith which strong well-built men slip into 
general paralysis under the continued influence of this false 
support, attests how unnecessary it were to put a lower animal 
to the proof of an experiment. The experiment is a custom, 
and man is the subject. 

7. It may be urged that men take alcohol, nevertheless, 
take it fi'eely and yet live; that the adult Swede ^nks his 
average cup of twenty-five gallons of alcohol per year and yet 
remains on the face of the earth. 1 admit force even in this 
argument, for 1 know that under the persistent use of alcohol 
there is a secondary provision for the continnanoe of life. In 
the confirmed alcoholic the alcohol is in a certain sense so 
disposed of that it fits, as it were, the body for a long season, 
nay, becomes part of it; and yet it is silently doing its fatal 
work: all the organs of the body are slowly being brought 
into a State of adaptation to receive it and to dispose of it; 
but in that very preparation they are themselves undergoing 
physical changes tending to the destruction of their function 
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and to perreraion of their structure. Thus, the origin of 
alcoholio phthisis, of cirrhosis of the liver, of degeneration ol 
the kidney, of disease of the membranes of the brain, of disease 
of tl^ substance of the brain and spinal cord, of degeneration 
of tiie heart, and of all those varied modifications of organic 
parts which the dissector of the human subject so soon learns 
to observe—almost without concern, and certainly without 
anything more than commonplace cariosity—as the devasta* 
tions incident to alcoholic indulgence. Thus, the origin oi 
such a Report os that of Mr. Evorrett on the Census of Americn 
in 18C0, related by Dr. De Marmon in the ' New York Medical 
Journal ’ for December 1870:— 

“ For the last ten years the use of spirits has—1. Imposed 

on the nation a direct expense of 600,000,000 dollars. 2. Has 

caused an indirect expense of 000,000,000 dollars. 3. Has 
destroyed 300,000 lives. 4. Has sent 100,000 children to the 
poorhonses. 5. Has coramittcKl at least 150,000 people into 
prisons and workhouses. 0. Has made at least 1,000 insam*. 
7. Has determined at least 2,000 suicides. 8. Has caused the 
loss, by fire or violence, of at least 10,000,000 dollars’ worth 
of property. 9. Has made 200,000 widows and 1,000,000 
orphans.” ’ 

It seems desirable before concluding onr observations 
on this subject, to refer for a moment to the contrast in 
the action of alcohol, and alcohols on the one hand and 
of tea and coffee on the other. The leading action of 
alcohol is as a narcotic upon the sj^mpathetic nervous 
system, whilst that of tea and coffee is as an excitant 
upon the cerebro-spinal and particularly the respiratoi^' 
system, whilst the action upon the cerebrum of the one 
is directly opposed to that of the other. As this ques¬ 
tion has remained unchanged since the period of my 
experiments in 1858, I will quote the conclusions at 
which I arrived, from the * Philosophical TransaotionB * 
for 1859 
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‘ Abstract of the Effects of Alcohols. 

* 1. That the presence of alcohol, being one amongst many 
elements, and that one varying greatly in quantity, is an in- 
snf&cient ground for classification, and docs not give a cohunon 
action to the members of this class. 

2. The direct action of pure alcohol was much more to 
increase than to lessen the respiratory changes, and sometimes 
the former effect was well pronounced. Small doses repeated 
Imd a more uniform and persistent effect than would have 
followed the administration of the whole at once. The iudireot 
action, as, for example, in iMsening the appetite for food, and 
the mode of its action, 1 have not investigated. 

3. Brandy, whiskey, and gin, and particularly the latter, 
almost always lessened the respiratory changes recorded, whilst 
rum as commonly increased them. Bum and milk had a very 
pronounced and persistent action, and there was no effect upon 
the seusorium. Ale and poiter always increased them, whilst 
sherry wine lessened the quantity of air inspired, but slightly 
increased the carbonic acid evolved. 

4. The volatile elemeuts of alcohol, gin, rum, and sherry 
and port wine, when inhaled, lessened the quantity of carbonic 
acid exhaled, and usually lessened the quantity of air inhaled. 
The effect of fine old port wine was very decided and uniform; 
and it is known that wines and spirits improve in aroma and 
become weaker in alcohol by age. The excito-respiratory 
action of mm is probably not due to its volatile elements. 

5. The quantity of vapour exhaled from the lungs was 
increased during the inhalation of the volatile elements of 
wines and spirits, without the quantity of air having increased. 
When gin was drank, the quantity of vapour in the expired 
air was lessened, whilst it was increased under the influence 
of alcohol, iu about the same degree as daring the inhalation 
of that substance. Hence the exhalation of vapour and car¬ 
bonic acid are not parallel acts. 

6. The rate of respiration was in almost all instances lessened 
in both of us, whilst that of pulsation was as constantly in¬ 
creased in myself, but not in Mr. Moul. 
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7. The relation between tbe quantity of carbonic acid ex¬ 
pired and the volume of air inspired was usually increased at 
the period of maximum influence. 

8. The variation in the results was greater than the statement 
of thh average and maximum effects indicates, as may be seen 
in the Tables and Plates. 

The gemral effects upon the system of these substances may 
be thus epitomised:— 

1. There is not an exact correspondence in time and intensity 
of the effects upon consciousness, sensibility, and respiration, 
and their principal influence is not upon the respiratory function. 
They disturb the vital cuitions. 

2. There were two sets of effects in each of the enquiries on 
spirits. 

A. The early effects, consisting of— 

Lessened conscionsness, with cloudiness, swimming or 

giddiness, beginning in less than 10 minutes, and 
increasing daring about 30 minutes. 

Lessened sensibility to light, sound, and touch. 

Wavy or buzzing sensation pa.ssing through the whole 
body; and a semi-cataleptic shite, in wliich there 
was indisposition to move any part of the body from 
the then existing position. 

These occurred at tbe same period as : 

Lessened voluntary muscular power and control, with 
sensation of stiffness and hanging of the upper lip, 
and stiffness of the face and forehead, beginning in 
8 minutes, and continuing alxint d-l minutes. The 
dartos was relaxed, and the erector penis and tlie 
sphincter of the bladder were rendered less effective. 
The action of the heart and arteries was incrensed, as 
was that of the muscles of inspiration, with a sen¬ 
sation of sadden and forcible action, to a greater 
degree than the quantity of air inspired accounted 
for. There was certainly a difference in the effect 
upon the muscles subject to, and not subject to, 
volition. 

Lessened transpiration of vapour from the lungs 
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during'^ to 1 hour, with drynesB of the skin (as if 
it had been iudnoed an east wind), and partica> 
larly with rum. Increased arterial action near to 
the surface in 8 minutes, with heat, tingling and 
swelling of the skin, and a dry state of the #hole 
mouth, with whiskey; and dryness, redness, and 
soreness of the tip of the tongue with rum. 

Pleasant dreaminess and talkativeness, particularly 
with rum, in 13 to 16 minutes. 

B, The later effects. 

Taciturnity in from 18 to 80 minutes, followed by de¬ 
pression and a miserable feeling in from 60 to 90 
minutes. 

Sensation of cold often ocemred suddenly and apart 
from the temperature of the air in about 60 minutes. 

The principal influence over consciousness and sensi¬ 
bility was often lessoned suddenly, and the effects of 
the alcohol nearly disappeared at the following 
periods; 71 to 73 minutes with alcohol; 43 to 120 
minutes with rum; 66 to 84 minutes with whiskey; 
46 to 80 minutes with brandy, and 68 minutes with 
gin. 

1. That tea, coffee, chicory and cocoa are respiratoiy exci¬ 
tants, whilst coffee leaves depress the respiratory function. 

2. The uniformi^ in the direction of the results is exceed¬ 
ingly striking, whilst the degree of influence is to a certain 
extent variable. 

8. Tea is the most powerful, then coffee and cocoa, and 
lastly, chicory. 

4. The rate of respiration was sometimes a little increased 
and at others a little decreased, but the depth of inspiration 
was always largely increased. The rate of pulsation was 
usually slightly increased. 

6. With the addition of an acid the effect was somewhat 
lessened, and the rate of both flmetions was increased to a 
greater degree than with tea alone. 

6. The Edition of an alkali also lessoned the effect of tea. 
and a fixed alkali totally destroyed its influence. 
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7. The Mtiou of acids and alkalies ^nsries with the stiite of 
the system and in different persons. 

8. The addition of sugar and milk in the ordinary way in> 
creased the effect. 

9. Small doses of tea, frequently repeated, have much 
greater effect than the total quantity taken at once. 

10. Cold tea, and tea infused and kept 24 hours, has os 
mnch effect as when hot and recently made. 

11. Green tea has somewhat more influenue than black tea, 
and particularly in lessening the rate and increasing the depth 
of respiration. 

12: The proportion of the carbonic acid to the qnanvity of 
air inspired was always increased at the period of maximum 
influence. 

13. Mr. Moul experienced much greater effect from tea than 
myself. He is exceedingly fond of tea, is not fond of coffee, 
and dislikes acids, and in the above experiments the results 
corresponded. 

14. The influence of both tea and coffee is exerted almost 
immediately, viz., in 5 minutes, and the maximum is attained in 
from 25 to (50 miirates. The duration varies Arom 1 to 2 hours. 
In all these particulars there is a variation in diffenmt persons. 

15. With tea we frequently found nausea in 10 minutes, 
and sometimes to a very unpleasant degree, but it left In 10 or 

15 minntes. There was also a soothing or narcotic effect at 
first on several occasions, and when it bad been taken with an 
alkali this effect was continued to the end; whilst on the other 
band the influence was more stimulating with the acid. There 
was great freedom of inspiration, and sometimes of expiration 
also, in about 40 to 70 minutes, and with this there was a 
feeling of lightness and clearness. The pulse was idways 'soft, 
and the skin moist or soft. 

16. With coffee there was no nausea or soothing; the pulse 
was sometimes feeble, and the pulsation in the head and hands 
more perceptible. There was often an unoomfortaUe sensation 
in the smdl intestines and forcing at the reotam^ and not on* 
frequently a sense of constriction abont the diaphragm in flrom 

16 to 40 minntes. There was more aoHon npon the kidneys 
than with tea. The skin was oftip hot and dry.' 
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£ cannot, perhaps^" close this account of the action 
of alcohol, and the popular belief in the antidotal effect 
of tea, better than by the following amusing incident 
which occurred at Worehip Street, one of the Metro¬ 
politan Police Courts;— 

‘Worship Street. 

‘ Henry Bass, a middle-aged country gentleman, who bore 
most unequivocal marks of having been off his perpendicular, 
was charged before Mr. Knox with drunkenness, but not dis¬ 
orderly conduct. 

The jiolice having proved the offence, 

Mr. Knox asked : Well, Mr. Bass, are you sober now ? 

Defendant: Thank you, sir, very. ; 

Constable: The geutleniun was very bad ; but I think that 
he is pretty right now. 

Defendant: What you say is very correct. I was bad, but 
I am right now—quite right; in fact, all right. (Oscillating 
slightly.) 

Mr. Knox : Indeed, 1 donbt it. 

Defendant: Oh, I assure you I am perfectly compo. The 
&at is, I travelled 100 miles yesterday by train, and after¬ 
wards took some ale—pale ale; it had an undue and corrupt 
influence on my system for a time certainly, but what you 
object to now is not proceeding horn that. No, it’s the roll of 
the carriage in me, not the ale. 

Mr. Knox; I hope not. 

Defendant: Thank you, sir. 

Mr. Knox: But I fear that to part with yon at present 
would be subjecting you to robbery; therefore the constable 
wrill take- 

Defendant (imploringly); No, no, don’t lock me np; let 
me go home—pray do. 

Mr. Knox: 1 don’t purpose looking yon np. I wish to save 
you from being robbed, and to restore yon to your friends. 

Defendant; Thank you; yce, save me horn my—no, send 
init> to my friends. 

If F 
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Mr. Elnoz: The constable will see that yon bare some 
strong tea and- 

Defendant (approvingly): That’s it—that’s it; tea is the 
thing—better than ale, .ain’t it, eh ? 

Mr. Knox: With a little rest afterwards, and then—let me 
see, I presume I may give a despotic order in this instance— 
then, constable, have a cab, and see him safe to the train. 

Defendant (highly pleased): That’s it—that’s it—tea, rest, 
and train. That’s it—jost the thing. 

Mr. Knox; In fact, constable, take care of the gentleman 
till he’s safely ofi*. 

Constable: I will, sir. 

Defendant; Tes, he shall. I’ll make him. 

Mr. Knox: I dare say he has plenty of money, and will 
defray expenses. 

Defendant: Yes, yes; I’ll defray anything, only don’t con¬ 
fine me—because I want to get homo—come along. Saying 
which Mr. Bass moved off, bnt quickly returning, addressed 
the magistrate in a grandiloquent manner: Allow me to re¬ 
turn you my thanks, sir, for the sympathy you have shown in 
my most painful position, and to—to—wish yon good day ; 
after whi^ this quaint individual left the office as steadily 
as the influence occasioned by the roll of the carriage would 
permit.’ 
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CHAPTER XXXVn. 

ATMOSPHERIC AIR. 

We have now arrived at the concluding subject of our 
work, and although some of those which have preceded 
have not been devoid of difficulty or controversy, perhaps 
this exceeds them all in one or both of those particulars. 

There is an analogy between air and water as to their 
relative composition, for both may be produced from 
the combination of only two gases, and yet such pro¬ 
ducts arejiQt found in nature. Both, in like manner, 
have other component parts, which some call impurities, 
but which are so far essential to their constitution that 
they cannot be obtained for the use of man without 
them; and in both the quantity of these additional 
matters, and not their presence or absence, is the pre¬ 
sent test of pure and impure air and water; or, os it 
would be much lera unsatisfactory to say, of normal and 
abnormal air and water. 

We are commonly in the habit of thinking and 
speaking of the air t^t we breathe, os if it were always 

» /a ■ 
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the same, and could be described by a set phrase, 
whereas it varies with every hour of the day, every 
change of temperature and atmospheric pressure, every 
change of the wind and season, every degree of latitude 
and longitude, and with a hundred other circumstances. 
It is as unexact to imagine a gallon of air or a gallon of 
water to have a fixed composition, as to describe the 
characteristics of men and women, or of nations, by a 
phrase. "We can obtain in that manner only a general 
and not a particular idea. 

As a general expression, it may be stated that the at¬ 
mosphere is mainly composed of two gases, with watery 
vapour, whilst there are other gjises, and some solid 
particles ; but for particular ideas we must know the state 
in which the two principal components are found at a 
given moment, and the quantity of the vapour, under 
exact conditions of elevation, temperature, and baro¬ 
metric pressure, as well as the quantity of additional 
gaseous and solid matters in a given locality, besides 
various electrical and magnetical conditions. As, how¬ 
ever, this is not a work on Physics or Chemistry, it 
would be out of oui: province to attempt to write a 
complete description of the atmosphere, and we must 
limit our observations to such questions as bear upon 
the use of air as a food. 

Atmospheric air, at a temperature of 60°, and with the 
barometer at 30 inches, contains in every 100 parts by 
volume about 21 of oxygen and nearly 89 of nitrogen. 
Those gases are not combined as oxygen and hydrogen 
combine to form water, but are simply mixed together: 
and although various influences tend to mix them so 
perfectly that the proportion in a given volume at 
different places is nearly the same, it is not absolutely 
so, and one of the gases may, with the greatest ease, be 
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abstracted from the other. It will, therefore, be 
inferred that the proportiojis will be the least uniform 
where the causes which abstract one of them are the 
most operative, and where such modified air is the least 
mixed by the aid of the winds with air of a more normal 
type. 

But where shall we look for such conditions? In 
towns there is the process of respiration in man and 
animals, by which oxygen is absorbed from the air, and 
carbonic acid, (or carbon and oxygen combined) given to 
the air, and the production of light and heat from every 
kind of fuel, by which oxygen is abstracted and various 
gases, containing or not containing oxygen, added to it, 
besides a thousand operations in manufactures, all of 
which have the same general action. Thus, in towns 
we look for a diminished proportion of oxygen. 

In the country, vegetables have the property of 
absorbing nitrogen, and thus leave the oxygen relatively 
in excess, whilst, at the same time, they eat or drink 
the carbonic acid, and convert both it and nitrogen 
into their own substance. Moreover, the proportion of 
oxygen is further increased by the decomposition of a 
paiti of the carbonic acid, under the influence of sun¬ 
light. Hence, in reference to country localities, so far as 
there is a diflerence between them and towns in the 
abstraction of oxygen will there be an excess of oxygen; 
and, moreover, the country removes some of the useless 
or injurious gases which were supplied by towns. 

This description is, however, apt to give a wider 
difference to the characters of the atmosphere in town 
and country than actually exists, for the country is not 
devoid of animals which respire, or of fuel which con¬ 
sumes oxygen; and the spaces between towns in our 
little island are generally so snmll that it is not easy to 
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say -where country begins, and town or village ends. 
But when we have in our view the great expanse of 
the ocean, covering two-thirds of the whole globe, great 
tracts of sandy desert, immense ranges of mountains, 
bearing practically neither animals nor vegetables, and 
certain great moorland tracts, where the proportion of 
animal to vegetable life is a mere vanishing-point, we 
observe that there are great masses of air, where the 
conditions which abstract oxygen and nitrogen are 
insignificant, and to utilise which it is only requisite 
to mix the smaller quantity of changed air -with it to 
reduce the change to a minimum. 

Hence, arises the desirability of man seeking locali¬ 
ties where the change is small, and the absolute necessity 
of those agencies which carry the deteriorated air of 
towns to the country, and the whole to the sea, and of 
bringing back the unchanged air from the great stores 
to supply its place. 

It is clear, that if a given composition of the atmo¬ 
sphere be essential to the health of man, the necessity 
for a great store of normal air, on the one hand, and 
the replacement of abnormal by normal air, on the 
other, are equally essential. Sea and mountain air must 
be brought to the homes of men, and the air of towns 
carried for out to sea. 

The necessity for oxygen as a food is absolute and 
unintermittent. When the mixed gases of the atmo¬ 
sphere are received into the lungs, a portion is absorbed 
by the blood, and the oxygen combines with the carbon, 
nitrogen, and hydrogen of food, and in all the vital 
processes, to form compounds, which may be called 
generally carbonates, nitrates, and hydrates. Some tfi 
the compounds remain for a time in the body, and form' 
a part of its substance, but a far greater proportion, after 
producing heat, leave the body as water and carbonic 
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acid, or other compounds, ^d are called excreta. The 
body is a great oxidising apparatus, by which it sustains 
its bulk, produces heat, and modifies the composition of 
the atmosphere; and when it has cast oflF that which, 
having been used, is no longer useful to it, it not only 
deteriorates the atmosphere, but renders it impure. It 
is not too general an expression to say that every 
thought and act of man, as well as every action 
within his body, is accompanied by the consumption of 
oxygen and deterioration of the surrounding air. 

Nitrogen is believed to play the part of a diluent 
only, and not to sustain or enter into any chemical com¬ 
binations within the body, and is, in fact, the water in 
the glass of toddy. “When it has conveyed the oxygen 
into the blood, and has removed the carbonic acid and 
other gases and vapours which are no longer needed, 
it is itself excluded, and must be discharged from 
further duty until it has detached itself from the new 
materials with which it has become associated. 

But as the normal dilution of the oxygen is desirable, 
lest the action of the latter should be too violent, it is 
necessary that the abstraction of nitrogen, when the air is 
purified, should not be carried too far, and hence, in its 
negative character, it plays an important rSle, and must 
not be too much undervalued. At the same time there 
is a tolerating power in the body, by which variations, 
in the proportion of the diluent, do not cause immediate 
mischief. Nay, for a time, pure oxygen may be in¬ 
spired, and although, by so doing, the amount of vital 
action is unduly increased, it is not increased at the 
five-fold rate in which it is supplied. 

^^JBxperiments in the inhalation of pure oxygen by 
.animus, and even by man, have been very numerous, 
and in me the effect was to increase the vital changes 
by about 10 per cent. When the air was mixed with 
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a larger proportion of oxygen than is natural to it, it 
increased the oarbonic acid expired in proportion to the 
quantity of oxygen inspired. 

It is also possible to replace nitrogen by another gas, 
and thereby to retain the normal proportion of oxygen, 
but this could be tolerated for only a very short period. 
Thus, in my experiments, when hydrogen and oxygen 
were mixed together in the normal proportion of 
nitrogen and oxygen, the effect was very similar to tbat 
of common air. 

It is needful to add, that such an experiment is not 
unattended with danger, for if the combined gases were 
ignited, an explosion, followed by fatal consequences, 
would result. 

The important question then arises at what point is 
the oxygen of the air so reduced in quantity as to im¬ 
pede vital changes, and thereby diminish nutrition. 

This has not been satisfactorily ascertained. There 
can be no doubt that when the proportion by weight 
is reduced to 20*7, air-privation has made much pro¬ 
gress. 

If we then taJce as our maximum standard of healthy 
air-feeding that the proportion of oxygen in 100 cubic 
inches of air shall be 21, we may proceed to consider 
the effect of those agencies which vary the bulk of 
the air, and thereby the quantity of each element 
viK., temperature and barometric pressure. 

1. Aa to Temperature. 

It is established that temperature increases the vo¬ 
lume of a gas in the proportion of of its bulk a^ 
32* for every degree of temperature. 

The proportion of oxygen and nitrogen at 60* is that 
which is, perhaps, the most commonly respired within 
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doors, as the temperature indicated is that which we 
endeavour to maintain there. In summer weather, 
however, the temperature is often 80®, when 100 vo¬ 
lumes at 60® become 108’84 volumes; or, to put the 
subject in the more practical light, 100 volumes at 80® 
contain an amount of oxygen equal only to 19‘194 
per cent., as compared with 21’0 per cent, at 60®. In 
j'ndia, and other Eastern climes, the temjjerature is fre¬ 
quently 90®, and sometimes 95° in the shade, when 100 
cubic inches of air at 60® would increase to 105*77 and 
106*74 cubic inches, and the proportion of oxygen would 
be lessened, so that it would be 19*81 and 19*59 per 
cent., as compared with 21 *0 at 60®. 

Hence it follows, that if the standard quantity be 
necessary at 60®, the body with the higher temperature 
would require less, or vital actions which are required 
must langnish, or the amount of air inspired must be 
greater. Experiments have sliown that the two former 
propositions are correct,' and that, under these circum¬ 
stances, less heat is required, and less exertion is made, 
BO that less oxygen is consumed, whilst there is, at the 
same time, a sense of languor, which implies that the 
body is not so vigorous, or the vital actions performed 
BO fully as is desirable. 

This was well shown by an experiment, which has 
been already referred to at page 11, by which it was 
proved that with sudden increase of heat, as well as 
with the slower increase with the seasons of the year, 
the quantity of carbonic acid, or the product, and there¬ 
fore a measure of vital changes was greatly reduced. 

On the other hand, with the temperature reduced to 
. the freezing point, (82® P.,) 100 volumes of air at 60* 
become only 94*5, the oxygen at 82® is increased to an 
amount equal to 22*18 per cent, instead of 21 per cent, 
at 60®. But in North America, and the Arctic and 
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Antarctic regions, a temperature of 50® below zero is 
not uncommon in the winter season, and then the 100 
cubic inches at 60® become only 76*87 cubic inches, and 
the oxygen is increased to an amount equal to 25*85 per 
cent., as compared with 21* per cent, at 60®. 

With such a temperature, the contrary expectations 
will be realised; for there is greater necessity for heat, 
greater activity of vital functions and muscular organs, 
and a greater consumption of oxygen. In this extreme, 
also, we find the body tending to defective, vital action, 
as is shown by the torpidity which is experienced 
when the temperature is reduced to so low a degree. 


2. As to Pressure, 

The effect of the pressure of the atmosphere is such, 
that the air expands in a geometrical ratio as the height 
increases in arithmetical ratio, so that 100 volumes of 
air at the sea level become by expansion 200 at an 
elevation of 3 to 4 miles. The height of the column of 
mercury in the barometer may be said to be 30 inches 
at the sea level in this latitude, and the variations 
rarely exceed 1 inch each way, viz., 2 inches from 29 to 
31 inches. 100 cubic inches of air under a pressure of 
30 inches of mercury became 96*6 cubic inches at 81 
inches, and 103*3 cubic inches at 29 inches; so that, as 
a general expression, it may be stated, that there is an 
^ increase or decrease of 0*333 cubic inch for every 10th 
of a degree. 

With the barometer at 31 inches the amount of 
oxygen in 100 cubic inches will be equal per cent, to 
21*7, as compared with 21 per cent, at 30 inches, whilst 
it will be 20*3 at 29 inches, with the same basis of 
comparison. 
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This actipn may intensify or oppose the corresponding. 
action from temperature, so that with a falling barometer 
and increasing temperature the quantity of oxygen, 
diminishes more than when there is increasing tempe¬ 
rature and increasing pressure, and when this occurs at 
a very hot season, and particularly in hot climates, when 
sudden and violent storms are accompanied or imme¬ 
diately preceded by a great fall of the barometer with 
high temperature, and the limits of endurance by the 
body are nearly attained, the conjunction of both 
influences may induce absolute air-starvation. 

Thei'c is also a physical action from atmospheric 
pressure by which the fluids of the body are unduly 

retainei or rapidly emitted, wliicli has an indirect 

bearing upon the food required. 

Such are the ever-acting causes which influence the 
quantity of oxygen in a given volume of air, and which 
vary its food-power. The quantity is increased as the 
necessity for the consumption of food with which it 
combines increases, as in cold weather and cold climates, 
and vice versa. This proceeds, as already intimated, on 
the assumption that the total amount is not materially 
varied by tlie quantity of air which is inspired, whether 
by the increased fulness of each wspiration, or by 
increased frequency of respiration; but this is not 
strictly correct, for there can be no doubt that on the 
sea level there is a parallel action as to quantity of 
air, BO that in conditions where the air is expanded and 
the proportion of oxygen lessened, the quantity of air 
inspired is lessened ^o, and vice versd. Hence by both 
means the food-power of oxygen is increased or de¬ 
creased. 

How far this applies to the stote of persons living at 
high elevations is not accurately known. It is said that 
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the natives of those altitudes have more capacious 
chests than those on the sea level; but it has not been 
proved. 

In my experiments at different elevations in Switzer • 
'land up to the summit of the Brevent, at a height 
of about 9,000 feet, the quantity of air inspired at an 
itaspiration and by the minute differed but little from 
that on the sea level. As, however, the expansion of 
the air increases with elevation, so that at S-4 miles 
it is doubled, and thereby the quantity of oxygen in 
100 cubic inches is reduced by one half, it will be readily 
understood that at great elevations the respinition must 
be seriously impeded, and that the languor, stupor, and 
blueness of the skin, which occurred in Mr. Glaisher’s 
ascents, to about 23,000 feet, were natural results. 
Whether, however, this obtains simply because the 
usual depth and frequency of inspiration are insufficient 
to supply air, or that the fatigue of deeper and more 
frequent inspirations is so great as to induce cxhaus* 
tion and thereby insufficient respiration, does not 
appear. 

We cannot forget, that whilst the lungs usually 
receive about 30 cubic inches of air at each inspiration, 
they are capable of inhaling at one inspiration more 
. than 200 cubic inches, but with greater effort and at 
. longer intervals. An increase of double tlte usual 
amount per minute is far less than that which accom¬ 
panies gentle exertion, such as walking one mile per 
hour, and might be borne without gieat fatigue. The 
probable explanation is, that the person rising suddenly 
to so great an altitude does not with sufficient readiness 
increase the depth of respiration, and also that the 
smaller per-centage of oxygen in the air admitted into 
the h}ood is insufficient to cany on the vital olianges 
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with proper rapidity, although the rapidity of the cir¬ 
culation might be materially accelerated, tt is possible 
that at the highest inhabited parts of the Himalayas 
there may be a greater volume of air inspired per 
minute and at each respiration, than at the sea level, 
and that the normal rate of pulsation may be also in¬ 
creased j but it must not be forgotten that at s\ich 
altitudes the effect of temperature moderates that of 
elevation, for the air is much colder during at least the 
greater part of the day and night, and by so much is 
the proportionate quantity of oxygen increased. 

There is, however, we venture to think, a very gene¬ 
ral misapprehension as to the degree in which this 
occurs, for it is very probable that the diminution in 
the temperature at high altitudes causes the air to be 
richer in oxygen than at the average temperature on 
the sea level. On this supposition alone, can we ac¬ 
count for the robust health and great vigour of those 
who occupy high mountain ranges, and who are capable 
of making and sustaining exertion beyond those 
living at the sea level. At the same time, it is clear 
that with great rarefaction of the air by both elevation 
and heat, an increased quantity of air must be inspired 
per minute to maintain the vital processes in their 
integrity. 

We will now proceed to show what is the actual 
quantity of oxygen which exists in the atmosphere as 
stated by different observers and under different con¬ 
ditions, citing first those which were made on air 
obtained from out-door and good, or tolerably good, 
sources, and for some of which, as for other extracts, 
we are indebted to Hr. Angus Smith’s excellent 
work:— 
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Ko. 143. 

Oxygen. 

Gay-Lussac and Humlioldt, from many experiments, found 
that it varied from 20-9 to 21'2 per cent . . .mean 

Gay-ljnssac, in the air from mountiiins and from fans 
De Sanssure, in the air from Chambeisy, found variations 
from 20-98 to 21'10 
Berthollet . . 


Thom. Thomson . 

Davy 

Vogel, on the Baltic . 

Hermbstadt, on the Baltic 
Dalton, at Manchester, variation from 20‘7 to 21 

Ilegnaalt, in the air of Faria 


„ Lyons and around . 

„ Berlin , , . 

„ Madrid . 

„ Genovasand .Switzerland 

„ Toulon and Mediterranean 

„ Atlantic Ocean. . 

„ Ecuador . 

„ Higher than Mont Blanc 

Bnnsen, at Heidelberg .... 

Graham. 

Liebig. 

Dr. Angus Smith, sea-shore, Scotland 
„ tops of hills, „ 

„ suburbs of Manchester . 

„ St. John's, Antigua 

„ London, open places, summer 

FranUand, air from Chamounix 

„ „ top of Mont Blanc 

„ „ Grsnds Mulcts . 

Brnnner—Foulhorn. 

Berger—Jura and other mountains . 

Miller, from balloon ascent, 1,800 feet high 
„ ,, near the earth 

Dr. Angus Smith—^London, V., K.E. and B.W. districts 
„ „ S. and 8.W. „ 

M U tO'i E.C. M 

- „ W.C. and W. „ 


I.) 


Oxygen 
pet cent. 

21-0 

21-49 


21-06 
21-06 
21-0 
21-0 
21-.69 
21-59 
mean ,20-87 
„ 20-96 

20-913 to 20-999 
20-918 „ 20-966 
20-908 „ 20-998 
20-916 „ 20-982 
20-909 „ 20-993 
20-912 „ 20-982 
20-918 „ 20-966 
20-960 
20-949 „ 20-981 
age 20-924 „ 20-840 
20-9 


. 20-9 

'. 20-9990 

. 20-9800 

20-9470 and 20-9800 
. 20-9600 

. 20-9600 

. 20-804 

. 20-068 
. 80-802 
. 80-91 

20-S to 81-68 
. 80-88 
. 30-83 

average 80-867 
„ 80-888 

.. 80-86 

20-036 


„ ».W.,S.,8,W.aBdW.,P6rk,&;c. . 80-86 

Mountains of Scotland, top. , . mean 30*08 
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Oxygen 

percent. 

Sr. Angus Smith—Mountains of Scotland, bottom . . mean 20'94 

„ Many parts of Scotland . . . „ 20'96 

„ Worst parts of Perth.. 20'93S 

„ Workhouse wards, London . . 20‘88 to 20'93 

„ „ four best wards day arcrage 20‘92 

„ „ „ . midnight „ 20'881 

„ „ .. .. . morning „ 20-880 

The following analyses show*conditiou8 of the atmo¬ 
sphere varying from starvation point to a state simply 
unfavourable to health;— 


No. 144. Oxygen 

per centt 

Dr. Angus Smith—In minoa: air from parts very difficult to Tolmne 
remain in many minutes . . . 17*2000 

„ In minos: the worst specimen yet examined 18*2700 

„ „ when candles go out . . . 18*5000 

,, „ in sumps or pits . . . 20*1400 

„ „ under-shaft of metalliferous 

mines . . . average 20*4240 

,, Court of Queen’s Bench, Feb. 2, 1866 . 20*6500 

„ Mines, large cavities in . . average 20*7700 

About backs of houses and closets in 

London. 20*7000 

„ Pit of theatre, 11.30 p.m. 20*7400 

„ Gallery „ 10.30 p.m. 20*8600 

„ Sitting-room which felt close, but not ex¬ 
cessively so . . . 7 . . . 20*8900 

„ Tunnel on Metropolitan Railway, . . 20*60 

Frankland—Air in laboratory of Owens College, Nov. and Bee. moan 20*873 

Regnault—Air at Toulon harbour.20*85 

„ „ Algiers.20*42 

„ „ Bengal Bay.20*46 

Leblanc—Cloae stable, !l^le Militaire . . . . • 20*39 

„ Salle d’i^yle, with 116 children.20*53 

, Salle d'EcoIe Primaire. 20*65 ■ 

„ . Sleepmg-room at the Salpdtridre.20*36 

„ Another.. 20*44 

„ Chemical theatre at the Sorbonna .... 20*28 

„ Bed-room in the new wing.20*74 

Da Isina—Air of Madrid, outside the walls . . avenge 20*76 

„ „ inside the valla ... .i 20*74 

„ la hoqpitala.. . 20*56 
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Ozone. 

An interesting question has attracted attention of late 
years as to the nature and properties of Ozone, to 
which we must refer, for if the commonly accepted 
views be correct that substance has greater food-pro¬ 
perties than oxygen itsejf. 

It is not necessaiy to name those who have been so 
active in our day in their investigations into the sub¬ 
ject further than to quote the well-known name of 
Schonbein, to whom all subsequent enquirers owe ob¬ 
ligation. 

We are all familiar with a peculiar odour in the air 
surrounding an electrical machine which has been in 
motion, and when the sparks have passed through the 
air even for a minute. The same is noticed, on a wider 
scale, under certain electrical conditions of the atmo¬ 
sphere, accompanied by a sense of closeness. The like 
also occurs after the electrolysis of acidulated water or 
after electrical sparks have been passed through oxygen, 
or a stick of phosphorus has been left for half an hour 
in a jar of oxygen. In aU these instances the odour is 
the same, and fdthough it cannot be described, its 
identity under different conditions is not dofabted by 
those who have perceived it. This is Ozone, which 
is said to ozonize the air, and as it decomposes 
iodide of potassium, and sets free the iodine to act 
upon starch, many have set themselves to determine its 
existence in time and place, and its relative amount, 
mth test-papers. 

The properties of this substance are marked and 
importrat. Thus it oxidises many moistened metals, - 
^including mercury, copper and iron, and is decomposed 
to an nnhmited extent, by dry silver leaf or silver filings. 
It corrodes organic matters, bleaches vegetable colours, 
oxidises black sulphide of lead into white, makes red 
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ferro-cyanide of potassium out of yellow, readers moist 
sdlphide of manganese brown, converts moist silver into 
the peroxide, and decomposes the peroxides of hydrogen 
and barium with evolution of oxygen. It is insoluble 
in water and acid solutions, whilst it is freely absorbed 
by pyrogallic acid and iodide of potassium, is destroyed 
at a temperature at or above 250°, and is naturally 
associated with moisture. 

Its presence in the atmosphere is believed to be very 
general, but its quantity very variable. It is said to be 
produced by the action of the sun on the leaves of 
plants, and on the juices of plants and their products, 
and to exist in all forms of fermentation, putrefaction, 
or decay. 

What, then, is the nature of this new and powerful 
agent? Williamson says it is a tri-oxide of hydrogen, 
but nearly all other investigators affirm it to be oxygen 
in an allotropic state—an oxide of oxygen—which may 
be removed from oxygen without alteration of bulk. 
Schonbein affirmed it to be a negative oxygen, because 
it is evolved at the negative pole of a battery, and he 
termed another form which appears at the positive 
pole Antozone, but it has been proved that these are not 
permanent characteristics of gases. 

In reference to its action upon man, it is assumed 
that air is the better food when ozonised, and ozonised 
oils have been introduced in the belief that they 
are more effective agents, but for this there is not, 
as yet, any sufficient proof. It is not the fresh and in¬ 
vigorating air which contains ozone in abundance, but 
the oppressive and electrical atmosphere, in which vital 
changes are rather diminished than increased. It is, 
however, said that ozone is more readily absorbed and 
given out by the blood corpuscles than ordinary oxygen, 
and so far facilitates vital action. 
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So far we have referred to abnormal states of the at¬ 
mosphere leading to air-starvation from one manifest’ 
cause, viz., the absence of a sufficient supply of oxygen, 
and we will now proceed to consider the carbonic acid 
and other components of atmospheric air. 

Caebosio Acid. 

Carbonic acid is found in all known specimens of air, 
and is therefore a normal constitnent of the atmosphere; 
but it may nevertheless be in a quantity which shall in¬ 
directly tend to starvation or directly induce poisoning. 
The normal quantity is very small, and scarcely exceeds 
three parts in a thousand, but it is believed to be in 
greater proportion at high elevations. 

Dr. Angus Smith found as foIlowB:— 

Ko. 146. 

On hilla in Scotland, from 1,000 to 4,000 feet high . 

At the bottom of thoee hilU ..... 

On hills of various elevations, from 1,000 to 3,000 feet 
Frauhland found on the Grands Mulets . 

„ „ Summit of Mont Blano. . 

n „ Cliamounix .... 

De Saussure found on Lake of Genova . . . 

„ „ at ChSiadteisy. 

Ba Luna found at Madrid. 

Pettenkofer found in the air in and around Munich . 


Carbonic Acid 
Volnino 
per unit. 

. . -oasz 

. . ’0341 

•0332 to -0337 
. . *011 

. . -061 

. . -oea 

. mean *0439 
. „ *0400 

. „ *0601 

. . *06 


The quantity of this gas is sometimes rerj greatly 
increased. Thus, according to Angus Smith:— 


Mo. 146. 


In Manchester atraeta. 

• • 

■ 

. *0403 

„ „ during fog . 

• • 

• 

. *0679 

About middena. 

• ' • 

• 

. *0774 

In workshops, down to. .... 

• • 

• 

. ‘8000 

In theatres, worst part of ... . 

• • 

• 

. *3200 

In minea avsrags of 189 analyses . . 

• » 

• 

. *7860 

M extigins amount fouqd in worst . 

• • 

• 

. a*6<Wi 
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The presence of carbonic acid is very readily deter¬ 
mined by shaking the air with lime water or baryta 
water, when the solution becomes cloudy, and the quan¬ 
tity may also be readily ascertained by weighing; but a 
yet more simple plan has been arranged by Dr. Angus 
Smith, after Pettenkofer, on the volumetric system. 

Thus he finds that by taking a fixed quantity of lime 
water and varying the capacity of the bottle in which 
it is placed, and therefore the quantity of air used, he 
can very closely determine the proportion of carbonic 
acid in the contained air. The bottle used by him is of 
sufficient size at the top to admit the hand for the pur¬ 
pose of cleansing, and he draws air through the bottle 
with a flexible bellows pump until the contained air 
represents that which is to be analysed. Taking half 
an ounce of lime vrater as the standard quantity, he 
has constructed the following table:— 


No. 147. 


Size ol bottle 


Carbonlo Acia 
percent 

'U3 without precipitate iu 20'63 oz. avoirdupois 


•04 

tt 

»» 

15-60 


•0.5 

tt 

II 

12-38 

II 

•00 

»l 

II 

10-67 

99 

•07 

It 

II 

9-13 


•08 

It 

II 

806 

ft 

•09 

•1 

II 

7-21 

II 

•10 

It 

II 

6-54 

II 

•16 

It 

II 

4-63 

99 

■20 

II 

II 

3-62 

II 

•25 

II 

II 

2-92 

II 

•30 

•I 

tt 

2-61 

II 

•60 

M 

If 

1-71 

II 

1-00 

ti 


110 

,, 


The air must be well shaken with the water, and no 
precipitate will occur unless the quantity of carbonic 
acid be greater than that which is placed opposite to 
the capacity of tho bottle. 

<1 b 3 
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The question now occurs; Does the presence of car¬ 
bonic acid gas add to or take ii-om the food-qualities of 
air? It is quite clear that its presence in lar^e. quan¬ 
tity cannot be beneficial, for it does not support animal 
vital action, and if we take the least important view of 
its action it must be indirectly hurtful, for in propor¬ 
tion as it is present, so will free oxygen be absent, and 
we have seen that any gas which diminishes the quan¬ 
tity of oxygen by O’l per cent, interferes with the vital 
processes, and is injurious to health. But there is little 
doubt that carbonic acid cannot be used as a mere 
diluent and be substituted for nitrogen in the air, or 
that respiration can be maintained with 79 per cent, of 
carbonic acid and 21 per c ent, of oxygen, and therefore 
that i^ action is not negative simply, but according to 
the amount of it poisonous. There is no known vital 
process in animals by which carbonic acid becomes 
fixed in the body after the manner of vegetables, or 
that if introduced it undergoes any transformation 
during which it could produce heat or otherwise act as 
a food. It is the product of vital changes, and is cost 
out of the body at least as useless if not positively in¬ 
jurious. 

The late Sir J^mes Simpson of Edinburgh adminis¬ 
tered it as a medicine by allowing a patient to inhale it 
from a flask in which it was produced, but great care 
was taken that an almost unlimited admixture of atmo¬ 
spheric air should take place during inspiration. 

Solid Pabtioles. 

It is most usual to find solid particles or dust in the 
air when a considerable quantity is washed in clean 
distilled water, and this is made strikingly evident by 
looking at a sunbeam passing through &e air of a 
darkened room. This necessarily varies much with the 
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locality, and will be greater where there is smoke from 
mineral fuel, manufactories, dusty roads, or large tracts 
of san4 moved by strong winds, and is sometimes so great 
as to excite coughing. In the same way the pollen of 
plants and other minute particles of matter travel along 
the atmosphere and cause hay fever. Minute living 
organisms, and even animalcules, are also found in the 
nir, and it is very probable that this kind of impurity is 
a far more frequent cause of Malaise, and even of dis¬ 
ease, than is at present known, but there is no evidence 
to show that such additions to the atmosphere actas foods. 

An interesting discussion occurred some time ago on 
Professor Tyndall’s assertion that not only particles of 
dust, but organic germs may be arrested by passing the 
air through cotton-wool, so that an apparatus may 
readily be prepared to be worn over the mouth by those 
who are specially exposed to eitlier, or in conducting 
various trades, or in presence of infection. 

Nitrogenous Compounds. 

There is another class of substances to which reference 
must be made, although in their nature they are rather 
poisons than foods, viz., the organic .matters which are 
emitted by the lungs and skin of animals, and from 
animal and vegetable decomposition. The sense of 
foulness in the atmosphere which is due to this cause 
is well known, and the degree increases with the number 
of persons and the duration of their stay in an enclosed 
space, but the exact estimate of its quantity and import¬ 
ance has not been made. It is, however, quite clear 
that the deterioration of the air is not even in great part 
due to this emanation, but to the consumption of oxygen 
when the quantity of air is limited. Also that the foul¬ 
ness of the smell is not sufficient evidence of the degree 
of deterioration of the air, for there are certain emona- 
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tions fix)m the bodj in the bed-room resulting from the 
absence of due ablution which are very penetrating 
and offensive, whilst the atmosphere may hot be other¬ 
wise unduly deteriorated. 

There are, however, the same grounds for believing 
that a portion of this matter in the air is as injurious 
to health as the organic nitrogenous matters in water, 
and that it acts as a ferment by which diseases of the 
nature of fever are engendered. 

In reference to the presence of organisms. Dr. Angus 
Smith writes:—* I mentioned some time ago that I had 
got a quantity of organic matter from the windows of 
a crowded room, and I have since frequently repeated 
the experiment. This matter condenses on the glass 
and wads in cold weather, and may be taken up by 
means of a pipette. If allowed to stand some time it 
forms a thick, apparently glutinous mass; but when this 
is examined by a microscope it is seen to be a clearly 
marked confervoid growth.* 

The same observer has done more than any other 
chemist to enable us to ascertain the presence of organic 
matter quantitatively by the use of a graduated solution 
of permanganate of potash which is decolourised by 
nitrogenous matter, and although it does not profess to 
indicate absolute quantities, its comparative indications 
are very valuable. He has recently improved the 
method, and has given the following results of experi¬ 
ments in his work (p. 417):— 
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Ammonia is present in the air almost Tmiversally, 
and particularly where there are decomposing animal 
and vegetable matters, as manure. It is recognised in 
two forms, viz., as ammonia, and as organic or alba- 
menoid ammonia, in precisely the same manner as in 
water. The process of Nessler for free ammonia and 
that of Wanklyn, as already described in the chapter on 
water for olbumenoid ammonia, are required for the 
examination of air. 

The following results of experiments ai'e extracted 
from the tables published by Dr. Angus Smith:— 

No. 149. 
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II 
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a a • 

•I 
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M 
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There are also various mineral acids which are ob¬ 
tained by washing air in pure distilled water, the 
■amount of which is commonly small, but it varies 
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extremely, as shown by Angus Smith’s Beports. The 
following are a few examples in absolute quantities:— 


No. 150. 

Manchester. 


Grosrenor-squsre, March 
„ „ Oct. 7 

Gr6eDhay's-6eld9 „ 12 
St. Helen’s, open space, Oct. IS 
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The following comparatire tables by the same observer 
are full of interest:— 

No. 151. 
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Wateet Vapocb. 

Besides the foregoing, there is one other compound of 
the atmosphere which is never absent in nature, but the 
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quantitj varies with all the conditions which inSaence 
the amount of oxygen, viz., watery vapour. It does not 
add to the volume of the air, but may usually be added 
to, and may always be removed from, the air by arti ¬ 
ficial means. 

There is a capacity in air to receive and retain 
moisture which is inherent to its nature, but it has 
limits, so that air which under given circumstances 
cannot receive a further increment of moisture is said 
to be saturated, and the point of saturation is indicated 
by the deposition of the vapour as water. This power 
is directly associated with the temperature of the air, 
in such a manner that the higher the temperature the 
greater is the capacity of the air to receive and retain 
vapour. Air at a given temperature which is not satu¬ 
rated becomes so on lowering the temperature to 
a given point. This is seen familiarly in a glass holding 
water at the ordinary temperature on a warm day by 
its remaining clear on the oiitside, but on the intro¬ 
duction of ice into the water, by which the temperature 
of the water and surrounding air is lessened, there 
comes a deposition of moisture upon the outside, 
because the surrounding air ut the lower temperature is 
saturated with vapour. 

Hence it follows that while warm air may not show 
any signs of the presence of vapour, it may have a much 
greater amount than air at a lower temperature which 
is saturated. The point of saturation at different tem¬ 
peratures may therefore be an indication of the quantity 
of water which the air then contains, and thus become 
a ready mode of admeasurement. 

Taking this as a guide, tables have been constructed 
which show the weight of water in a cubic feet of air 
at the dew-point^ a point of saturation of which the 
following is one. 
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No. l-M. 


Weight in grains of a cubic foot of watery vapour 

under a uniform pressure of 30 inches of mercury, in 
every degree of temperature from the freezing point to 
100“ F. The temperature is the dew-point, and the 
weight of vapour is the weight which can be sustained 
at that temperature without being visible—that is to 
say, without being deposited. 


1 TempenitnFo, 
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1_ 
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The importance of this in its bearing upon our 
subject, is the effect which it has on the removal of 
water from the body, whether that water be produced 
by chemical action within the body, or has been intro¬ 
duced as a food. 

It is evident that if the temperature of tlie inspired 
air be that of the body, and when inspired the air is 
saturated with moisture, it cannot receive any water 
from the body; but if it be saturated at a lower tempera- 
ture,lt will be capable of absorbing more when inspired 
and raised to the temperature of the body, and may then 
remove some superfluous water. The degree of dryness 
of the air is manifestly of the utmost importance, 
for if the air be very dry it will remove an undue 
amount of water, and locally or generally induce water- 
starvation, whilst if it be too moist it cannot perform 
one of its most necessary functions, viz., the removal of 
water. The same actions take place upon the skin as 
in the lungs, for in proportion as the air is dry per¬ 
spiration is promoted, and the perspired fluid removed, 
whilst when it is saturated at the temperature of the 
body it almost arrests that action. In both alike it 
influences the necessity for and use of food, whilst the 
vapour which is introduced into the lungs, may, in a 
certain sense, be regarded as food. 


CHAPTER XXXVin. 

VmTILATlON. 

It has become evident in the course of the preceding 
chapter that the atmosphere surrounding a living man 
must be so deteriorated and vitiated, that’ it is ren¬ 
dered less fitted for food, and more like a poison; but 
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tlie degree depends not only on the man, but upon the 

removal of any or all of the expired air from his imme¬ 
diate vicinity. Hence, it will be greater in an enclosed 
than in an open space, and without than with much 
wind. It ordinarily is at a iniuiinum in an open space, 
either because the man moves from the expired air, or 
the expired air is removed from him; but when the air 
is stagnant or without perceptible motion, the removal 
of the expired air is so slow as to he almost prevented 
in a limited time; a sense of oppression occurs*, and 
air-privation is at hand. That which is the rare ex¬ 
ception in an open space is the rnle in an,enclosed one, 
unless means are taken to bring the conditions of the 
latter nearer to those of the former. Air-privation in 
an open space may seem a paradox, yet it is neverthe¬ 
less possible, and occurs with crowds of people closely 
packed together, or with a few, under certain atmo¬ 
spheric conditions; but in an enclosed space it is an 
occurrence of every night, if not of every day. 

The conditions of the atmosphere to which we now 
refer are as follows:— 

1. Deterioration of the air by the consumption of a 
portion of its oxygen. 

2. Yitiation of the air by the addition of ammoniacal 
and other nitrogenous products. 

3. A nearer approach to saturation of the air by 
aqueous vapour. 

4. Increased heat of the air. 

It is true that all this will occur with one single 
expiration in temperate climates; but in hot climates 
the heat of the atmosphere at tlie moment may be 
greater than that of the body, and cannot therefore be 
increased by respiration, l^e degree iof vitiation then 
produced would be inappreciable, and the moment when 
the degree is worthy of notice must depend upon the 
conditions as to enclosure and space and number of 
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persons. There will, however, be a point at which mea¬ 
sures should bo taken to remedy the evil, as well as a 
period antecedent in which the evil is unimportant; and 
hence some agreement should be arrived at as to the 
state of the atmosphere which marks the proper period 
of sanitary action. Let us now endeavour to show the 
conditions of the atmosphere at that moment. 

1. Aa to Deterioration .—^The normal amount of oxygen 
has already been stated to be 21 per cent, by volume, 
and as that applies to the best sources, it may be ad¬ 
mitted as the maximum retpiirement; but there are a 
thousand places where the proportion actually consumed 
by multitudes of men living in open spaces is much 
less. Thus at Manchester, Dalton found the mean to 
bo 20-87, and the ordinary minimum 20-7 per cent. In 
Paris, according to Rognault, the mean is 20-96, and 
the ordinary minimum 20-913 per cent. In Berlin the 
ordinary minimum is 20-908, and even at Heidellierg it 
is 20-924 per cent. Dr. Angus Smith found in the 
ordinary atmosphere around and within London , that 
the average was so low as 20-857 to 20-95 per cent, in 
different districts. 

There can, therefore, be no question that a pro¬ 
portion of 21 per cent, is high enough. But Eegnault 
found the oxygen at Toulon harbour to be only 20-85, 
at Bengal Bay 20-46, and at Algiers 20-42 per cent, 
under the o^iuary conditions of the atmosphere. 
Uven in the largest and purest sources, viz., the sea and 
mountain air, the proportion is below the standard 
of 21 per cent.; so that, according to Frankland, 
it was only 20-802 at the Grands Millets, and 20-804 
per cent, at Ohamounix, which is sitbated at an 
elevation of upwards of 4,000 feet. Nay, Berger states 
that on the Jura and other mountains it was sometimes 
BO low as 20*8 per cent. Miller found in air at more 
than three miles above the level of the sea, a pro- 
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portion of only 20'88; and on the Atlantic Ocean 
Begfnanlt found only 20'918 per cent. With such vari¬ 
ations, where shall we draw the line, and say that this 
degree is healthful, and that is not ? 

Then let us cite another fact. Those living in the 
same locality are subject to the varying pressure of the 
atmosphere, so that the weight of oxygen in any given 
volume of air will increase as the barometer rises and 
decrease as it falls. 

In the application of these facts it is to be first allowed 
that we cannot draw the line above the proportion ex¬ 
isting in any locality in (question—at any ratCj so far as 
refers to present supply, for no better could be obtained; 
secondly, that the usual allowances which may be due 
to atmospheric causes in the same place must be ad¬ 
mitted ; and thirdly, that when we attempt to indicate 
a point below, we must bear in mind the lower pro¬ 
portion in which such great masses of people in whole 
towi|S or counties live. It is clear, therefore, that in 
London we cannot take 21 per cent, as the standard, 
and certainly not more than 20*95, whilst it is probable 
that 20*9 would be nearer the mark. From this deduct 
a proportion for varying pressure and temperature, and 
bear in mind that the average in the N., N.B., and^J.W. 
districts is 20*857, and we infer tliat the standard 
may be reduced to 20*8 per cent, in the free open air. 
Let us then fix upon 20*8 per cent, as the minimum of 
pnre London air, and then arises the question. Is every 
lower proportion injurious to health? If the answer 
rested upon the quantity of oxygen alone, we should 
answer. No; for the x>ower of adaptation which exists 
in the body'could, 1^ a very slight increase in the re¬ 
spiration and circulation, prevent evil results; but what¬ 
ever may he deficient in oxygen is supplied, not 1^ 
nitrogen, which is powerless, but by other gases wluoh 
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may be injarions. Still there is manifestly a space 
below the line of health in which air-privation does not 
occur injuriously, and it is mere theoretical refinement 
to insist that every degree below the normal standard 
must inflict an injury upon health. 

With the facts now known, wo think it should be the 
aim of all persons to breathe air which contains the 
highest proportion of oxygen in their several localities, 
and not to allow it to fall below 20-8 in the enclosed 
spaces in which they may live, and it is desirable 
that it should not fall below 20*9. Yet Angus Smith 
found it below 20*8 in the Court of Queen’s Bench and 
in many other parts of London, whilst in and about 
Madrid it was 20*74; and Leblanc found it in certain 
schools and bed-rooms in hospitals in Paris 20*74, 20*65, 
20*53, 20*44, 20*39, and even 20*36 per cent. As 
in the last-mentioned facta the proportion was far below 
the average of the external air in Paris, it showed an 
unnecessary privation of air; but it also shows that Jhe 
dividing line between sufiiciency and insufiiciency or aii 
is a tolerably broad one. 

As to Vitiated Air .—The normal amount of carbonic 
acid in the open air varies from *011 to *07 per cent., 
and it is by common consent represented at from *03 to 
‘04 per cent. Yet can we fix upon that as a hard 
and fast dividing line, when in Manchester it has been 
proved to be *0679 in a fog, and at Munich and 
Chamounix ‘05 and *063 per cent, ordinarily ? Angus 
Smith found it to be nearly ten times the normal 
standard, viz., ‘3 and *32 per cent., in various work¬ 
shops and in the worst part of theatres occupied by 
men and women, so that we may fairly extend our range 
to some point between ‘06 and ‘3 per cent. This is a 
very long range; and if we adopt the mean, it would 
still be very much above the standard of ‘04 per cent. 
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Some writers have affirmed very authoritatively that 
there is no satiety, if the proportion be greater than 
•06 per cent., as though it had been proved by experi¬ 
ment that a larger quantity would necessarily lead to 
disease, whilst others, with an equally firm conviction, 
have fixed upon ‘08 as the line which must not be 
passed, lest dire consequences ensue; but whilst it is 
most desirable that the highest degree of purity of air 
should be sought, and the highest practicable standard 
adopted, these quantities are not based upon actual 
proof of their necessity, neither do they sufficiently 
recognise the variations which occur in the free atmo¬ 
sphere. 

There ia no reason to fear evil results from air which, 
otherwise proper, supplies 20*9 per cent, of oxygen, and 
0*1 per cent, of carbonic acid, and facts show that it 
would be within the actual limits of health if the pro¬ 
portion of the latter were ’15, in places where the per¬ 
sons respiring it were not entirely restricted to it at any 
time, or for more than the usual intervals between 
meals. 

When, however, carbonic acid is produced by the 
respiration of animals it is attended by the nitrogenous 
principles already mentioned, and they are usually pro¬ 
portionate to each other. Hence, a material increase 
in the carbonic acid means also increase in the most 
injnrions elements of vitiated air, as well as decrease 
in the vital component of air. Such air has a close, if 
^ not foul odour, which is peculiar to over-crowded places; 
but which nevertheless is variable as other elements 
are present or absent, such as the smell from unwashed 
skins and feet, and the strong odours which many per¬ 
sons emit. The smell therefore should not necessarily 
be taken as the measure of the active substances 
which we are now considering; but it has nevertheless 



TKKraATION. 465 

much importance. Diminution in the quantity of 
oxygen, and even the addition of carbonic acid, are un¬ 
attended with any odour, and cannot be detected by the 
sense of smell. It is, therefore, possible that they may 
occur without man being aware of it, as in the snow 
huts of the Polar regions j but when produced by com¬ 
bustion there is usually some smell, as that of sulphur, 
and when by respiration the odour referred to, which 
shows, at least, that the vitiated air has not been suffi¬ 
ciently renewed, and that the two former conditions 
probably exist. This is, therefore, the tell-tale or indi¬ 
cator of air-privation, and referring only to the state of 
the atmosphere which is due to respiration, we may be 
assured, on the other hand, that if this smell be absent 
there is not a degree of deterioration which need cause 
alarm. The sense of the presence of these substances 
is* much more oppressive in hot than in cold weather, 
both because they are less potential in the latter, and 
the necessity for maintaining warmth overrides other 
considerations. 

There is no fixed limit as to the quantity of these 
substances which may be permitted to remain, since it 
is almost too minute to be determined by analysis; but 
the use of the permanganate of potash test is a general 
gpiide, if the sense of smell be not already sufficient for 
that purpose. 

3. Aa to the Vapour .—^The air which is emitted by the 
lungs is saturated with vapour, and being at a high, 
temperature gives out a portion to the neighbouring'^ 
and cooler air. Hence, the tendency of the air in an 
enclosed space is towards saturation, and thereby to 
diminish greatly the value of the air for the use of 
man. 

It may be affirmed that the air in an enclosed space 
ahoold not be nearer saturation than the free surrounding 

B a 
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air outside, and since the air within is for the most part 
of higher temperature iJian that without it is relatively 
drier. It may therefore be drier than the outside air, 
and yet too nearly approach saturation. 

TUs, however, varies much with the period of the 
year, and the temperature of the house. When the 
temperature of air is high, say 80°, the higher tempe¬ 
rature of the body allows only a very slight increase in 
the absorbing power of the inspired air, therefore very 
little moisture can escape with it; but when it is at 40°, 
if it be then saturated, the increased temperature 
acquired in the lungs gives it a great absorbing power. 

4. As to the Heat .—^This is a very varying quantity 
according to the number of pemons respiring, the space 
occupied, the closeness of the enclosure, and the external 
temperature. Experience has shown that a temperatnye 
of from 56° to 65°, is the most agreeable and healthful, 
and we therefore strive to mainhiin it in our houses; 
but the difficulty of doing so varies with the season, 
and the duration of our exposure to it. Moreover, 
the sensation with the same degree of temperature 
is very different at different seasons and by persons of 
different ages. The young and old need warmth, as do 
also the sick and those who are unable to take much 
exercise, and the poor and ill fed, and to them warmth 
is life—almost more necessary than pure air. As to 
season, the sensation of the air at 56° in winter is that 
of warmth, and equal to that of 65° to 70° in summer. 
The greatest sensation of cold which we ever experienced 
was in the morning, at 5 o’clock, with the thermometer 
at 66°, in Texas, where we were accustomed to ride under 
a snn*heat of 150° during the day. 

It is quite clear, that whilst the well-known regulation 
is the most correct and general expression, it is of tery 
indefinite character in its efflacts. 
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Such is an outline of the effects of respited air 
on the atmosphere, and in seeking remedies we must 
not attempt too much refinement, or be guided by any 
fancy of the fitness of things; but take a sober and 
practical view, and recognise the fact that millions of 
men live under conditions which are theoretically 
wrong, and yet continue to live, and to live as well and 
as long as others more favourably placed. On the 
other hand, it is no evidence of wisdom to be content 
with things os they are, if there be means of amend¬ 
ment; but it is wise, in seeking as high a standard 
as can be practically attained, to proceed cautiously 
and slowly, so that the prejudices of men may not be 
needlessly assailed. It may be doubted whe&er this 
subject has not more to fear from its friends than 
its foes, by placing assumptions in place of proof, re¬ 
garding only one aspect of the question, ignoring the 
actual experience of men, and exciting hostility by 
dogmatism based chiefly on theory. 

The remedies cannot be solely artificial, for it would 
be impossible for man to purify or restore the air which 
he has contaminated. As in the case of water, the 
subject is too huge for any action short of that of 
nature, and we must turn to natural agencies to effect 
our purpose. The essential action is the removal of 
the used air, and os it leaves, its place will necessarily 
be‘ supplied by the air immediately surrounding. Hence 
the problem of ventilation is to remove the used air and 
supply new air with the least inconvenience to those 
who require it. 

It is very remarkable that scarcely any house which 
was built ten years ago (and indeed we may apply the 
observation to our own day) has any special means for 
ventihition, and persons sit in rooms for hours and pass 
whole nights in bed-rooms with a minimum change of 

B a a 
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flir. There are doors for entrance and exii^ windows 
for light, and chimney-flues for smoke, all of which may 
be Tentilators; but the doors and windows may be 
shut, as in winter, and the chimney-fine closed, as in 
summer, and then the inhabitant of the room is in u 
closed box. To show yet more strongly the absurdity 
of the present state of things, the bed-room door and 
window will probably be open during the day, when no 

one occupies the room, but at night they ^ be cai%* 
fully shut and fastened, the register of the stove will 
be lowered, and the curtains of the bed will be extended 
as if it were intended to suffocate the incomer rather 
than to afford him healthful and refreshing food during 
eight hours of sleep. 

Even in public buildings, as in some of our great 
hospitals, the same defect exists, and it was seriously 
charged by a renowned surgeon against workhouses, 
that they must be iU ventilated because the nurses were 
not sufficiently intelligent to have the opening and 
closing of the windows confided to them. It is scarcely 
credible that the ventilation of a sick word should in 
his opinion be dependent upon the opening and closing 
of windows. 

It must, however, be allowed that in the erection of 
good houses and large public buildings at this momenf^ 
special means of ventilation are adopted, and during the 
next generation it may be nearly as healthfhl to sit 
in a handsome room as in the open air; but whether 
it will generally descend so low in the social scale as 
the workman’s room remains to be seen. Vp to this 
period the better the house has been built the more 
nearly it has represented a series of dosed boxes, and 
the heavier the drapery of the bed-room the less re¬ 
freshed was the sleeper, and the only improvement 
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which has in any way modified this result has been the 
greater capacity of the rooms. 

It will not be expected that wo shall here do more 
than sketch an outline of the more ready modes of 
obtaining fresh air, as this is not a work on Ventilation, 
and although it is a subject with which we have long 
been connected, we must be content to limit ourselves 
to a few directions. 

The golden rule in reference to this, as to many other 
evils, is to prevent rather than to remedy. Let there be 
means of ventilation in every inhabited room, and such 
as shall prevent the contamination of the air beyond 
the limit already agreed upon. This implies the inces¬ 
sant removal of the used air from the place immediately 
occupied by the consumer, and from the surrounding 
space, until we arrive at the outer air. With stagnant 
air and an immovable person, this is impossible, for the 
only mode by which it can then be removed is that of 
diffusion of gases—a process of immense importance, 
but slow in operation. Hence movement of the air is 
essential, whether by mechanical means, as fans or 
punkahs, or by the influence of heat, or by the move¬ 
ment of the external air. 

Mechanical means of the kind named are too cumbrous 
for general use, and are limited in the space within 
which they act, and moreover they so disturb the mass 
of air that they are apt to mix both the good and the 
bad air together, and are not perfect ventilators. When 
a system is devised by the aid of proper channels and 
pumps, it is possible to direct the current of the air at 
pleasure, whether, from or toward the consumer, and 
such a system well devised may be very efficacious, pro¬ 
vided all other inlets and outlets of air be closed, as, for 
example, in prison cells and in bed-rooms, but as the 
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doors of rooms occopied by day are frequently opened, 
the system is not of general application. The best 
example with which we are acquainted is the Lunatic 
Asylum at Michelover, near Derby, which was erected 
by Mr. Dewsbury, and is a model of efficiency. 

The influence of temperature is unceasing, for when¬ 
ever there is a difierence between two bodies of air the 
hotter will ascend and the cooler descend or fill up the 
void laterally. The only question is the degree of in¬ 
fluence, for it may be so small as to be practically in¬ 
operative, or so great as to excite a hurricane. As to 
natural heat, we may observe that it is a rare occurrence 
for the air within a room to be of the same temperature 

as that without, and whichever may be the hotter will 
cause movement in the other. Hence there is a con¬ 
stant tendency to an exchange of air within and without 
a room in all directions where there are communica¬ 
tions between them. So also within a room, if there 
be an artificial source of heat it will* cause the ascent of 
the air in its neighbourhood, and if there be no exit the 
warmer air will accumulate above, but if there be nn 
exit a current will be established which will draw into 
it portions of cooler air adjoining; but such a current 
may not have much lateral extension. 

'VHien a system of channels has been devised, sudh as 
that referred to in the action of pumps, a fire may be 
the most convenient mode of setting a current in motion 
and of maintaining it. Such is the system adopted in 
the Houses of Parliament, and there the fire is placed 
in an air chamber much above the level of the two houMS, 
towards which all the existing channels converge, and 
from which one common exit is made. 

But with this admitted utfloence of heat, there axe 
many who overlook the fact that one or two occupauts 
of a room cannot generate heat sufficient to cause the 
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temoTal of the vitiated air by that means alone, and in 
fact that such an action is at the most only subsidiary 
to others. One person may vitiate the air of a room, 
whilst the. heat generated by ten would not suffice to 
cause its removal. 

The movement of the external air is the chief agent 
in a system of natural ventilation whether in open 
spaces or closed rooms, and without it all other means 
would be ineffectual. It is said that man cannot live 
on the wind; he certainly cannot live without the winds. 

The admission within any space of the air as moved 
by the winds, is therefore the essence of air-purification 
or air-renewal, and as the winds blow from every quarter 
in turn, and not from one at all times, there must be 
means of admission in more than one direction. 

Such, then, are the objects and agencies, and the 
whole art of ventilation consists in so applying the latter 
that their action shall be uninterraittent, gentle, effec¬ 
tual. The mechanical system aims to act alone, and 
the tendmicy of its defects is to create currents which 
may be felt, and to rarefy the air. The natural system 
embraces the two latter agencies, and makes use of 
mechanical means for controlling and directing them. 
The greatest difficulty to be overcome is not the removal 
of vitiated air or the admission of bad air, but to do so 
without so lowering the temperature as to induce a 
sensatiou of cold, or if artificial heat alone be used, to 
prevent great variations of temperature in the same 
room and an undue dryness of the air. 

We will now add a few general directions:— 

1. Inhabited rooms should, if possible, have external 
waUs on two sides, so that air may be admitted through 
both. 

2. The openings should be small and many, rather 
than few and large, defended by perforated zino, and 
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placed as distant as possible from those -who inhabit the 
room. Hence the comice above and the shirting below 
are convenient positions, bat rooms of less than ten feet 
in height are not easily ventilated without draughts. 
The connection between the inside and the outside of 
the room should not be direct, but at an angle, so that 
a direct current may not be produced. 

3. Such ventilators as direct the current to the ceiling 
are useful in a degree, but the cold air thus admitted 
will descend before the air is warmed. 

4. Channels which are divided by a perpendicular 
diaphragm on the theory that there will be an ascending 
current in one and a descending current in the other, 
are for the most part based on a fallacy, and when tiie 
heat of the air is very great there will be an upward and 
a doMiward current in both. 

5. An air-flue by the side of the chimney-flue, into 
which the exit tubes lead, will act in some degree so 
long as there is fire in the chimney to rarefy the air, 
but if an archimedian screw be placed at the top of such 
a flue it will induce an upward current when there is no 
fire, provided there be wind to move it. This apparatus 
may be attached to any air-flue placed in any position. 

6. The use of the chimney-flue as an exit for the air 
is liable to allow the smoke to enter the room through 
it when there is a down draught, notwithstanding (he 
excellent contrivances which have been devised to pre¬ 
vent the return current. 

7. Whenever it is proposed to remove air, means for 
supplying a larger quantity of air should be provided, 
or the attempt at ventilation will be ineffectual. 

8. It is often desirable to warm as much of the t&e 
which is admitted as possible, and for that purpose 
stoves have been designed with an exit from a special 
channel into the room. When the same object is 
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effected by allowing cold air to enter by an opening 
through the wall, and then to direct it over heated 
pipes, the distribution is less satisfactory; but such 
pipes should be heated with water, and not with steam 
of an uncertain temperature. 

9. Stoves which are placed in the middle of a room 
should be fed with wood and enclosed'in an outer skin 
of metal or pottery. "With coal and a furious fire, the 
air is not only dried to an injurious extent but burnt. 

10. It is more than doubtful whether in our climate, 
or in any moist climate, the ordinary open fire-grate 
can be supplanted with advantage. It is otherwise in 
countries where the air is very cold and dry. 

Much dogmatic teaching has been given to the public 
within a few years as to the quantity of air which must 
be supplied to a man in order to maintain uniformity 
of composition of the atmosphere, and it has been 
affirmed with an air of authority that 3,000 cubic feet 
is the proper supply per hour: that is to say, air enough 
to fill three rooms ten feet square and ten feet high 
must be given per hour: but Angus Smith, by a series 
of experiment and calculations, has found the fol¬ 
lowing to be a true estimate of a man’s requirements. 
The second column shows the quantity of fresh air to 
be supplied to a man per hour to prevent the propor¬ 
tion of carbonic acid exceeding that mentioned in the 
first column— 

No. 154. 


Ctebonio Add 
ptremt. 

•OS 

Co. ft. of di n. 
qnlnd per hour 
2-000 

1 OKboBio Add 

1 IMTOMlt. 

•08 

Ca. ft. of dr re> 
qnind per boor 
500 

•o» 

1-333 

■00 

444 

•04 

1-000 

•10 

400 

•05 

800 

•20 

200 

•06 

665 

•30 

133 

•07 

671 

•40 

100 


Hehoe, if we take the standard composition of the 
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free atmosphere, the quantity of air required, instead of 
3,000 cubic feet per hour, is 1,000 cubic feet, and if the 
standard be *08 per cent, it is 500 cubic feet, whilst, 
with the maximum of *10 per cent., it is only 400 
cubic feet. Such calculations have an air of precision 
which seem to add to their authority, but we must 
endeavour to arrive at a true estimate of their value. 
There can be no doubt that the tendency of many 
scientific authorities, as of architects, has been recently 
to erect great buildings, andto require a great amount 
of space for each occupant, by which the cost has been 
enormously increased, and heavy burdens laid upon 
the ratepayers; and it is certainly time that they 
should be called upon to show, not only opinions and 
inferences, but that proofs of a conclusive character 
have been obtained in support of them. A degree of 
influence little short of tyranny has been established, 
which, although somewhat on the wane, still colls for 
enquiry from those whose only aim is to give effect 
to such recommendations, and Angus Smith has done 
good service in taking ground on which resistance may 
be offered. 

But whatever may be the quantity of air required per 
hour, it is most difficult to determine the quantity 
actually allowed, for men do not live in boxes with one 
inlet and one outlet, or with any number of inlets and 
outlets under perfect control, but partly in the open air, 
where the quantity is unlimited, and partly in rooms 
which have doors opened without regulation, windows 
opened occasionally, and an ascent of air in the 
chimney-flue varying vdth the fire which is in the 
grate, and all these are influenced by the direction 
and force of the wind and variation of the tempmtare. 
It is not possible to estimate the quantity of air which 
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is allotted to a man tinder sucli circumstances, and 
useless to pretend tiiat it can be at aU times the same. 
If, however, we take closed rooms, such as prison 
cells, and bed-rooms in actual use, and quite close every 
door, window, and chimney, whilst the whole ventila¬ 
tion is arranged by mechanical means, it will be pos¬ 
sible to efFect this object. 

As the calculation is inapplicable to ordinary rooms, 
the space to be occupied by a man in a room has been 
the most feasible subject of enquiry, and again on 
theoretical grounds, as well as on experience of ven¬ 
tilated rooms, the tendency has been to require too 
large an amount of space. 

Dr. Angus Smith, in his examination of the sick 
ward of London workhouses, where 600 cubic feet of 
air-space were allowed to each inmate in weU-ventilated 


wards, found as follows 

No. 165. 

Oxygen Carbonic Acid 

per cent. per Cftai, 

Day .... 2()-893 0 0568 

Midnight . . . 20 875 0'0780 

5a.h. . . . 20-869 0-0802 


On selecting the four best-ventilated wards, the pro¬ 
portions were more favourable, viz.— 


No. 166. 

Oxyiten Carbonlo Add 

per cent. per cent. 

Day . . . . 20-92 0-0463 

Midnight . . . 20-886 0-0677 

Morning . . . 20-884 0-0694 


These results are quite within the limits of healthy 
air-feeding, when compared with the composition of the 
free liondon atmosphere already given, and yet it is 
affirmed that there is danger to health if four times 
that space, or 2,000 feet, be not appropriated to each 
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occupant of a room by day and night. There can be 
no doubt that in well-Tentilated rooms a supply of good 
air may be obtained with less than the half of the larger 
requirement, and whether in our own houses or in 
public buildings the aim should be to utilise space to 
the utmost by proper renewal of the air. 
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Sheep, breed of, on mutton, 63 
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Turnip, prairie, 203 
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Water in batter, 134 
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Whiskey, 378 
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BoathalL Inquriai 3*010. Sawtd, 
pricoMl 

BRCIOia (R«r. 8. A.), M. A., 
Chi^ui m Ordinary to Her Maiasty 
^ (Juctn, and Mioistcr of ft^ord 
Chapel, Bloomrbury. 

The Late Rev. F. W. Ro¬ 
bertson, M.A., Life and Lettera 
of. Ediiedby. 

I. Unhim trith dig. Semdns. 
a vote. .With Sled PorlraiL Price 
7 *. edi . 

It. Lihraiy Editiem Svo. Witb 
Two Steal Pwtiaits. Price rat. 

III. A Popular Edition, In t nil. 
Svo. Price Or. 


EngUah 

SoMKinca, 


Pbcu.—CoMsinca, 
Wonawoimi, ami IhnmS, TMrd 
Editua. PMteo. (^^ pir^ gr. 

Christ in ,|f sdean . 
Elcveulh Editkm CriMnSyok .doth, 
iMceyr. M ‘ , ';yi 

Ssnnons. FintSo^ J&h 
tuition. Orowat^ dr. 

Sermons. , Siries. 

Edldoa.' CqMi See. 

the • 


Hifcii fjSii 

^mwCm Vs# 
rfMMWNS 

■Tiem ■ 






C. Ktgan PuMuations. 


Th« Pttbtlft: w«»*«Wi> 
Rafutaitioii Aek With » ClM Mt trf 
'SuimMOt etltt VravWoai, Mo^ 
and Index) Third' Xilithxi.^«eytMd 
and cotnMed. Crown Sm. Cloth, 
price 3 «, 6d, 

8ik Px^ Council Judg- 

nien f ■ Annoutad bv. 

Third Edium Crown Sto, doth, 
price 9 >. 

BROUN (J. 

Magnetic Observations at 

Trovoodrum end Auswdtie 
Melii^. L ' 4ia> Oath, 

priaeSw 

The KeptHt from aborc, separately 
sewed, price sw. 

BROWN (Rev. J. Baldwin), B.A. 
The Higher Life. ItsK^ily, 

Expciiencfc and Pestiny. Foura 
Edition. Crown Bvo. Cloth, price 
is.'6d. 

Doctrine of Annihilation 
in Uie Light of the Ooapel 
ofliOve. Five Disconrses. Second 
Edl^. Crown tro. Cloth, price 

BROWN CJ. Cfoumble), LL.D. 
Reboiaement in France; or. 
Records of the Replantine of tiie 
Alps, the Cevens^ end the Pyre¬ 
nees with Trees, Herbie, end Hush. 
iJcihy.tvo. Cloth, price lai. 6<A 
The Hydrology of Southern 
Africa^ PeeiV Bvo. Cloth, price 
tot. id. 

BROWNS (ReV. M. E.) 

Untft‘Sie Day Dawn; Four 
AdeenttMteree. Crowntvo. Cloili, 
price u. OA ' 

SRYANT<W.C.V 
. Foem^ ; ..Red>Iine Edition. 
With esTUoamtiami end Portrait of 
..the Anwcr. Crown Bvo. Cletheatra, 
pirice«. d^. ' 

, A Cnea;^ Edition, with Fr«uU- 
pfeea SnMfotowaSvia CMIt,nrtee 

aa V- ■' ■ ■ 

CdtleiRcd 


BULIWLBT piey. B. Js). 
Widledin, aadotlier eoaBii. 
CromSm Claib,pricesa 

BUNNStT(F. Bj. 

Linked at LaaS Crown Siro. 

Ootb, price tea td. 

BURTON (Ml*. Rkhar^ 

Tho Inner Ufa of Syria. 
Pdentine, and.-thc Holy Land. 
Whh Mrae, Pbotcgreidi^ and 
Cctoured rate*, e vcb. Saoood 
Edirion. Dehqr Bvo. Ctodi, price 
eta 

CADELL (Mra. H. M.). 

Ida Craven: A Novel, a 

vots. Crown Bvo. Ootb. 

CALDERON. ' ' 

Calderon's Dramas: Ihe 
Wonder-Workinp Matician—lift ft 
a Dream—The Pureatory of St 
Peirick. Tnmsieied M. Oeaft 
Florence HacCarthy. TMt Svo. 
Cloth, price lor. 

CARLISLE (A. D.), B. A. 
Round the World in zSyo. 

A Voluifte of Tthv^s.^ wtA- Mtpc. 
New wid Cfaeaptr Edibod. Demy 
Bvo. Cloth, prtim U. 

CARNE (Mias B. T.). 

The Realm of Truth. Crawn 

Bvo. Cloth, price y. M, 

CARPENTER (B.)! 
Narcissus end other 
Poems. Fcap. Bvo. Cteth, price 
5»- 

CARPENTER (W. BX LtaD.. 
M.D.i P.R.8.. dkn. ^ 

The Principtee of Mental 

Phyeioiegy. V^th their App^- 
tivn* to the Tnaniw and Disewme 
of the Mind, and uw Study of its 
Motliid Qmdiiiooa Ittiutiftcd. 
Fourth Editwo. Bvo. Oath, price 
tu. 

Judith Qwynne. 3 vob. 

Seo^Edittea. Crown Bm Cloiit 

CAVAldiy (BfpiCSR. 

. Notea on Cavidry Tnetin, 
UiiiattMtlao. *«[ 
grana. DeMytira, Ckwi. p riw troa 




CHAPMAH (Hoo. Mr*. W.). 
ACoMtantHwwt. AStoty. 
a Tob. Cloth, tilt topi, piioa lu. 


ChildMn’s ,^rN»y8, ud some 
Ktaawntaiy ijaioiBt lA Omni 
Kaawla(^which thayteach. Itlns- 
tiMod. Crown Svo. C3oth, |irice 5a. 

CrijUSTOPHBRSON (Tiw late 
Raw. Henry), M.A. 

Sermons. With an Intro- 
Anction by John Rae, LI~D., F.S.A. 
Knt Series. Cirawn Svo. Ooth, 
price 7 t. 6d. 

Sermons. With aft Xntro: 

daction by |oha Rae, 


price (St. 

CLAYTON (CeeU). 

Bffie’s Game; How She 
Lost and How She Wen. A 
Nee^ • eols. * Cloth. 

CLBRK (Mrs. Godfrey). . 

'Him en N&s. Historical 

Tales and ADcedoces of the Tines 
of the Early Khalifahs. Tiaasiatcd 

im the Anhic Originils. Illus¬ 
trated with Histerical and Eaplana- 
toiy Notes Crown Seo. Cloth, price 

CLBIIT(C.), Capt. 

Minor Tactids. With 36 
Uaps and Hans. Tliird and revised 
Edniun. Deny Svo. Cloth, price idr. 

CLODO (Edward), P.R.A.S. 

The Childbooti of the 
World: a Simple Accottot of Man 
ia Early Times. Third Editioa. 
CrownSvo. Cloth, price 3s, 
^jt^^Bpecial Editioa for Schools. 

The Cbiltftorpd of Bell- 
felone:’ liicIliiBae a Siinple Aceonnt 
of the Kth and Growth^ Mytbt 
aad TIM Thqtoaad. 

Ciawafiro. CJotAi^sa'* 

^ SpiM Bditim ift Schools. 

Nctw.<ad i 


A New Editioa. lltMebd. Ecap. 
Sfo, Cloth, price js. 64. 

Phantasmion. A Fairy Tide. 
V^th aa latroduetoiy fitefoce by the 
Ri^ Hob. Lotrd Cderidaa. of 
Ottoty Sk Mary. A Nw Ecmfoa. 
lUostntcd. Cmm tra. O^, 
price ft. 64 , 

Memoir and Leftera of Sara 

ColarUnc. Edited tehcrOeitiditer. 
With Ii^ a v& With^>ro 
POrtnils. Third Editios, Revhed 
tad Corrected. Crown Svo. Qoih, 
price S4S. 

Che^Edition. ymheaaPortrait. 
Cloth, price yi. 64 

COLLINS (Mortimar). 

The Princeec 'CUiiee. A 

Story oC iSyi, a vols. Cloth. 

Squire SUcheater's Whim. 

3v^ Cloth. . 

Miranda. A Midminmer 

Madnase. 3 volt. Clolb. 

Inn of Strange Meetinfs, 
.and ether Peema. Cam w> 
doth, price 3>. 

The Secret of Lono Ufe. 

iXnO 9Cb ieCOBiraia r tfWfll A(QftMA< 

targe crown Svo, Cfeth, price ps. 

COLLINS (Raw. B.)bM A', ' 
Misdionaty BtUMmfse in 
tho Bast, ym sp^ lefisme 
to the Syrian CbristluM ef MaMiar, 
and the retuha ef san A t wt Miiaiens. 
With Four lllttetralipM. ,.OoWn 
Sye CtUh, pidMi 6a , 

C^OWWf dUehordA 
, Koman CstUsiMIssi. Two 

CO)iySM<|ha<|p«^: i- 






C. Kegun PuiUcations. 


COQ|»<K. 


Kj. U^/k,' F-t-S. 

With iniu<ntibi& SljcoadEiwon. 
Crawn Svo. QoiIl pnoc st. 

Volnme XIV. otTia lotanaticMui] 
Scteniific ^fniN.. 

COOXB(Prar. J. 
yard Univemty. 

The New Chemistfy. With 
]< llluMtatiotu. Third Edikion. 
Crown 8*0. Cioth Ariee 5i. 

Vcddno IX. ofTht Intt m Mio o n l 
Scmiifie Series. . 

Seientihe Culture. Crown 

>*<k’ Cloth, prica ir. 

COOPER (T. T.). F.R.O.S. 

Thtf' Mishmee Hills: an 

Accoaat or • Journey made in an. 
Attempt to PenettMe Thibet from 
Assam, to open Kew Rootes for 
Commerce. Second Editiem With 
Pour jillusiraiions and Map. PoiU 
Svb. Qoth, prke tat. 6d. 

ComhUl itibraiy of Fiction 

Cryim Ito. Cloth, price 
jn per voliune. ' 
Heif-a-Oonn' Daughtera. By 
J. MulMlMna 

The House of Raby- hy Mrs. O. 
A*^^gfit for Mfe. By Mey 


Haadsd Bride. - By J. Ham Pris. 

^•a ' Frovidenca Kouaa. By 
Mrs. O. U Bnnb. 

For Laak ^ Gold, 'i^, Charles 


A«al Qnika's WKh. By John 
Saunders. . 

. Hllatt.{ ByXi^ Sayade^. .. ^ 

OOltV: dlsl^ CifL :' 

BhadmiirbF'CeMiiir ’ 

' ipiar Vuta. 

nap.ttja CMK,pricS|r> 


Cttiunos. A ■' 

■ A Poem. Fcap. dm Cloth, price 
j».'tKA ■ > 

COTTOHfB.T.).^ 

Mr. CsririBtoa, A Tate of 
Love and Cooipuacy. avois. Crown 
•vo. Ctotk 

COX (Rev.. Samtiri). . 

Salvator Miindi/ or. Is 
Christ the SaviourofaHMfent nird 
Editkm.; Crown Svo. Cloih, price yr. 

CRBSSWELE (Mis. O.). 

The Xing*a Banner. Drama 
In Fear Acts. Five inumations. 
^to. doth, price tot. At 

CROMPTON (Henry). 

Industrial CoDCtUatioa. 

Fcap. dvo. Cloth, price at- At , 

CUMMINS (H. 1.), M. A. 

Parochial Charities of the 

City of Lioodon. Sewed, peke ir. 

CURWEN (Henry); 

SoiTOw and Song: Studies 
of Uteri^ Struggle. KeniyMaiger 
—Novalte—Alexander Petfifi—tion. 
Old de Batiac—Edgar Allen'Poe 
—^Andid Chdnier. s vote. Crown 
,8vo. Cloth, price lys. 

DANCE (Rev. C.D.). 

Recollectlonspf Four Years 
in Vcneiueta. Imh Three ntos- 
uations aad'% Mt^ Crown Svo. 
Ooih, price ft. At 

DANVERS (N. R.). 

The Sues Cdnalt LclKn 

and Docutaeots deiciiptive of its 
Msc and, Progross to idM-jd. By 
Ferdinand de Xeesepa. Tnnalated 
Igr. Deotytm CtuMi, price los. 6>£ 

LStle Minnie’s Troubles. 

iFoaih" doth, price at. .M ' 
Fisie's Adventures t or, the 
Tale ofa Terrier. WMieylOul^ 
. tiou. tfimo.- doth, price'gik'dd. 
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C. Ktgan Pa^J^Cq.'s PiMicatims, 


DOWpBN 

. . S««Q^ 

. F^, 9m . CWtt^ griM s*> ' 
St^iM in X^ten^toe, i^g> 

1977. Dci^ti^. Oplbi'^.. '. 

DOWMTON (Itev. M.A{ 
Hjraibt and Vcr^. OrU 

guil and TruuUtad.' Sinall down 
Ivo. |«ic9,3«..&£ • 

DBAM»R-a-V.}, M.0., LUO.. 
Pr a l —p r fai tM Uoiveitky «f Mew 
York. 


. ^’votumXni.ofTbalalcmMiaial 
S d r a ti fc Strics. 

DRSW <Rw. a S.). M.A. 
Sedptute JLanda in con- 
ncenoa whb their Rtotory. 

Edhioa. ,tvo. Clodi, t«id 
rot. 

Hazaietlxt Ita Life and 
titpooao.. Thiid EdStten. ’Ciwwo 
. t*o., .Oath, 

TIh Kintdoar in 

Bahb.aa it ft in Rcaven. Svo. 

QathtpeicatowM 

Tbe Sop 6i Man: Hi$ Cife 

^Rtoij^'i.Cannifm Cloth, 

ofnWRV^^p^ iii.a 

Th% '.QOininott-Senae 


Oath, 




^ , ..<* vjf :• ^ 

Cw aid.'W^'i WT Notes 





OOBAI|»C^it^FV.^ . .... 

lavtationa ft^-tba Oar- 

man of Spitu and Tcratenen. 
F^. Ito.^ price or. 

OU VBRNOtS (Cd. voa Vardy). 
Studies in leading Troopa. 
An aathOrued end ecCorete Tram- 
bilioa W Lieutenant H. I. T. 
IiiiiH;m 71 SI Foot. Pam 1 . and 
II. Oemy Sm Cloth, price jt. 

SDBM (Frederick). 

The Nile withont a 
Draeoman. Second E^don. 
Ctown Svo. Cloth, price rr. 6 d. 

EDMONOS (Herbert). 

Well Spent Lives; a Series 

of Modem Uiography. Crown Svo. 
Price sr, , 

EDWARDS (Rev. Basil). , 

Minor Chords; Or. Songs 

for the Suffering: a Volume of 
Vene. Keep. Svo. Cloth, price 
jr. 6 .f.; paper, price M. df. 

EtLOART (Mra.)i 

Lady Moretoun’s Daughter. 

3 vob. Crowu Svo. Cloth. 
ELLIOy (Lady Charlotte). 
Medusa and other Poems. 
Crown Svo. Cloth, price 6t. 

ELLIOTT (Bbeneter), The Caro 
Law Rhymer. 

. PoeiUa. E^ted by his son, 

the Rev. Edwin ElUoir. of St. Johit.^ 
Antigua, a vok. Crown Sva.' Ctath, 
price »8r. 

BLSOALB (Heary). 

Studies in Tennyson’s 

Idylls. CrowaSva. Cloth, price sr. 
BNQLISH CLBBQYMAM. - 
An Eaimr 'dn the Rula of 
Prtth and Cned of Athaaadtis. 
Shsfi dnVRnhric pneediag the 
Chned he leamved (raui the Prayer, 
bei^t SewiM. W Price ir. 

Epte^of Hhdea (The). 

Bjf N*w. Writer. AtiUior •f 



BtM Afonifti^. 




' -HMl : .-Br 'B.rA ' Ivft 

C lg>> , P^M- ' •* 

Bm*/* on the ffndowinent 

'' Litr or Comtm*otO»«. ■ -. 

, Mark pudaon. B. D. 

UmmS. (^to>i,.B.A. _ 

Chada E. Amlatao, O. C-I« ' 
Antubald H. Sayce, M. A. 

Htory CUfioa Swi^r, F. iL S. 
Tkoaias K. Chaync, u. A. 

W. T. Thiaelton Dwr, M. A. 

Henry HctUeehlp* M. A. 

Square crown octavOk Ctodi, 
price m. 6J. 

BVANS(Maik). 

The Qosp«l of Home Life. 

C^own Sto. Clotk, price 41 . t</. 

The Story of our Fether's 

Lave, lold to Children; being a 
New and Enlaroed Edition of 
Theology for CUloren. With Four 
' Uhietrationa Fcap, Svo. Cloth, 
price ja 6 <f. 

A Book of Common Prayer 
OOd Worablp for Houachold 
VMiCBmpUed Btcluri-rely Ovni^the 

Hai^ici^nit. Fc^k^a. Cloth, 

pdoear>w 
SX.miLIAH. " 

Life ih the MohMsil: or,' 

Cteiliao taft in Lorwer Bengal, a 
eeU. Large pMt Snr. Price 14 a 

Sir V.). CB., 

' Lays of' s- tCniaht»&mnt 
la paay Landa.' Square etown 
Sea? Wrth Sbt tUnawatMaHi Cwth,, 
price ya. M 

PAtTHPULLiMre. Praaclafi.). 

Loop Me, or Love Me Hot. 

"Cririra 8 vo Cloth. 

. FAl^tlfCSRSOM {m.> 
vfe^ltMa Pinsmore. Crown 
, i'Sria - pMSir'iiflos sk.M .. 

. tfpUnitA 
■ GMA|aiNH-«S , 












tx 


C iTffa? JPublications. 


rRisWBio. 

BeHX 

I'XifiK' 

One of TwH} 'nr,‘ T6e lieft- 
Handed Bi^e. * 'ftoniia- 
piac*.'. Crown mo, Oolb, price 
3t, tit, ' ' . ^ 

FVTCHB (XJeut.>0«a,. Albert), 
C.B.r., lue CUef COmiftiMioMr of 
.BritUhAiune. 

Bvnne Past and Present,, 

whb'PeiiariarRemlnhcencea of tlie 
Conntry. With Steel Portrai»LChro- 
noUthniraplu, EnenviiMeoa WDud. 
aaitu^ svob. Uemylva Cloih, 
priotjioi;, 

OAMdfBlt(Capt. J. W.), R.M. 

Servia. Crown 8va Cloth, 

price jr. 

OARDNBR (H.X 

Sitnfloweriik A Book of 

Vrieei. fcap. Svo>,. Cloth, price 51 . 

OARDMBit Q,), M,D, 

Lengevtftr: The Means of 
Praimjriaia Xrife after hliddle 
Ace. Kwtdt Kdkiha, levM and 
adiuged.' SnaUctMnSra. doth, 
prica-ea 

QARlfBTT-(^). 

Btlll Watdts. A Story 
far OiAAUoeik with Seven I Hut- 
. tnMeV'..CisweiS«h Cloth, priccOr. 

QtBBOlffiCluifles); 

Por L’acB.of Osld. With a 
'^n«eda(iaea, CfOwaSra. tihutnted 
B#et^pri«!a*. • 

^W]^a Fton> 

^ ' llhiatratcd 



oUier 
be toaiah 
WhSPer. 


QIU.,(Rev. W, W,), BA. 

Myths and Sonas front the 
South Baewk WiUi a iPn^cahy 
F, Max H|IU^ M.A, Frofeisbr of 
, Comparative Philology at Oxhad. 
Fast tvo. Cloth, price pt. 


OODKINtJamea). 

The Religiious History of 
Ireland: Priaiitive, Papa], and 
Protestant. Indtiding the Evange¬ 
lical Minions, Catholic Agitations, 
and Church Progress of the last half 
Century, tvo. Cloth, price at. 


GOETZS (Capt. A vooh 

Operations of the Qennan 
Encineera durine the War of 
tSTO-tSyi. Publish^ by Authority, 
and in accordance with Official Docu¬ 
ments. Translated from the German 
by Cotond O. Graham, V.C, CH., 
R.E. With 6 large Maps. Demy 
tvo. Clodi, price sir. 


QODWm (William). 

William Godwin: His 
Prienda and Contemporaries. 
With Potirails and FtcskulK of the 

handwriting of Godwin and hU Wi£e. 
Uy C Kwan I^L a voU. Demy 
Svo. CbUi, price 

The Genius of Christiaifity 

Unveiled. Being Elmo's never 
before published. Editeda with a 
Preface, bv C Kegan PidiU <^xwa 
8 vo. Oothf pricn^e. 6d, ^ 

GOLDIE (Lieut. M. H. Q.) 
Hebe.: a Tale, Fcap. Svo. 

Doth, price jt. 


OOODBHGUOH ^mmodote J. 
G.), R«Hij C^B;, C»M.O, 

MemQlrof.witb Extmctsfrom 
hie t,cnaK«md Journal^ Edited by 
^ WitWfc. With Steel Engtavea 
£ltniit. -^Uare tv*. ChMlb S»;. 
“V Ai» a Library Edmoo sjrth 
Maps, Woodcuts, aSd En- 

jftmv^ Portrait. S^aara yoat tvm 

. CJaih, price 140. 





GRAY ((An. RwracUX 
Lisette’s Venture. ANovd. 

a vds Crows Svo Cloth. 

GREY (Jobs), of Cilaten 


tvA dotli, vtin 3 s M 

GRIPRITH (Rw. %), AM. 
Sfudies of ttu Df^e Mis* 
t«r. OaBySvA CIoUi, ptiCi isr. 

GRIFFITHS (C«^ Artbur). 

Metaotials of MilJbimk,ind 
Chapters to Friaon Hbrte^. 
Wnb lUtutraboM ^ R. CoS and 
tUeApdior. aroA PfUBvo, 
pncaair. 

Tbs Qaeen'o Shitting) A 
HoH-^e wh., Oc^ 

kl.'|hvM.'A. 


SM. CrowUno. 

HAROT (tUtmih 

APokofBtttO'BYCS. Kew 
Edition. Crowndvn Qaii,0ieit^. 

KAERlSOft / 

Th* OAeefs .Sfhitittnin- 


8JiWBSIflWu.ll.' 


.-- — — 










C. Ktgcm PttM ^ Co!* PuHUatims. 
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HAWBiacm* UK a ) tmihm **. 

f)»r Hia/Tixva- 

Ttadifii&i CtfHm^Mu CkKb, 

t. ' «' 

UB««etiri*|i ' Vatnily 

Prurmi fcr Momac iBid Svtmng 
Ibf Mhitef* MhKMd 

DAUMii inn tW niwt Smam 
eSmntbOocbf pries yt, 6d. 

HAWTHOftKB 
JBwnaat. A RomaacAt a 
vbA ^oiMratvov Qah. 
Idolatiy. ARomatwe. svols. 
Ctamthn. Ctoili. 
HAyrTMtOftNB (Nathanlai). 
SoptkfWU. A Romance. 
SceoadBAtMO. Cxnniava Cloth, 
pmatflf 

HAVMAH 01), D.D.,lata Read 
Maater «1 kntfky Sab^ 
Rugby Sebd^ ‘Sermons, 
with aa Inaodactary EHay on the 
JadaAUmi of the Holy ^t. 
Cn)«atr& CMl, ynce 6J. 

Heatbetgutc. 

A Stenr of Soetibh tih aad Cha> 
taetcr. ByaNetr AudiMr. a vole 
Otowntro. Clqth. 
HXi:i.WAS>t> (Satua ir. aUn)L 
The. RmUkw ia Cebtral 
Asia. A CrideR ,Kicaaiaation. 
dean to the DNaait Uoi& of the 
Googtai^ aad HlMoiy « Central 

T^^Stad V- 

POi( Ww* WmA M 

ptMaaat* 

H»trVra(W<«rR.). 

Tb« OpAnUoas «f the B«> 
warlaa Army Canw. TtaaslaaM! 
W Cmibfo. sTsdiwMa. l^h 

laawta. Demy 
•*a> tAiA (Mc< a^a 

lUMileei Vol. I. 

, VAII.TIM 
' HA.UI. 


lutoiy 01 Central 
I W Uentd:>>|. 
a, LLB. Iwfi 
> Maf^, Oe^ 



, ia 
tlMRVWit. 
‘ lfc 


HtHTOH (Jamaax • 
LifdeaA Lettenoi Edited 
by ElBee HochiDawithentnttodBc* 
non by Sir w. W. Ooll, Bart., end 
Pertrait engraved on Steel by C. K 
Jeeaa. Ctywa Svo. Cloth, St. f4. 

The Piece of the Physician. 
To which ia Aided EssAva an rm 
Law or Human Lira, and on thn 
Rslatioh aBTarasH Oucanic and 
iNoacasic Waatoa. Second £di. 
tion. CrownSWi. dothipriceyr 6d. 

Physiology for Practical 
Use. By various Wnters.. With 
« lllustntioiit. e vola Second 
Edition. Crown Svo. doth, price 
tas. td. 

An Atlas of Diseases of the 

Membratia TytapanL With De- 
tenpuveTeat. PostSvo. FriceAddr. 

The Questions of Aursl 
Surgety With Illustrations, avols. 
Post Svo. Cloth, pnoe its. td. 

H J C. 

The Alt of Furnishing. 

A Papular Treatise on the Principles 
of Furaiihing, based on the Laws of 
Conunon Smte, Reqiuicmcat, and 
Pktnieaqne ESech Small ctoira 
Iva CMh, prica jt. (d. 


HOCKLBYfW. ax 

Tales of the Zenana; or, 

A Muwab's Lrisute Hours By^ 
Anthorcf'FsndurangHari.’* ylVA 
a tWace by Lord Stanley of AMer- 
ley s vou. Ctnwn Iw. C lot h , 
price au. 

Pandurang Hati; or, Me- 
mohs of a Rhidea. A^Tale of 
Mriiraiu Life aiaqr years a^ With 
a Prafaea by Bahia E 

yttte,G.CS.I,Ao. avolv Oown 
Svd. O^yrtNair. 


MOFPBAOER (CspLX 
The Qmman AitiHery in 
the Bettha sear Ke^ Based 
oa tba oSdid rwM of the CemiMi 

Damylve. C>oib,ptweau. 


Maw St. MJP> 

' Ahtor^ srab. CMwatvOi Oodi. 
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fiicfe SC* 

HOLBOVt} nC«i<B W. It M.). 

Tiis-ltil ul xlQ^ni; or, 
HloitnMuinad* Bw* Onwniva. 
OcA, )>riee S(; 
h6o^BB (Muy). 
tiittlt Diimm: How to 
Smvs them with Btenuicc and 
Bcoavmy. Xkrteenth Editloo. 
Oown tvoi Clqth, pnee 5a 
Cookery for Invalids, Per- 
BOBs of peheate Digeation, and 
ChiMreiL Crowstvo. Clotb,iicice 
3<. &f 

Every'Day Msals, Beii% 
Economical and WboBacma Recipn 
for BraaklaM, XiOachcoBi a^ Sup¬ 
per. Crown 8*0. Cloth, pnee 5t. 

HOOPER (Mra. CM. 

The House of Raby. With 
a Frontispiece Crown Svo. doth, 
price 31 itL 


HOPKINS (Ellice). 

Life and Letters of Jaihes 
Hinton, with an Introdiletioa by ^r 
W W. Cull, Bart., and Portrait en¬ 
graved on Steel by C H. Jhena 
Crown Sto. Cloth, price it. & 

HOPKINS (M.). 

The Port of Refen; or, 
Coamd and Atd to ShlpmasCen in 
Diffictitty, Doubt, nr Distreni Crown 

Sva^ Second,and Rtviied Edition. 
Cioui, price dr. 

HORNE (WilUem), M.A. 
Reason and Revslation: 
an Eaaminatioa into the Nature and 
CoBtenu of Senpture Revelation, aa 
compared with other Formaof Truth. 
Desiy Svo. Cloth, pnee lu. 


HORNER (The Mitica). 

Wadies in Florence. A New 



Beatties AidtufeS Sltd other 

Tsles. Crown wo. (^th,frfc!ada 


HOWARD ' 

An OU' LA^ 4 f»St. 
Pa^a reap, fro ffeife 

HOWStX Qwmih 

A Tale m tlw Bea, tEon- 

sett, aud other Peeuas, Ecap. 
Svn. Qodi, pnee jL 

MQHW (Amkrni). \ ' 
Penelope and o^r Pocinev 
Fcap. teok Cloth, pdcaia. (A 


HULL (Edmund C. P.).. 

The European in India* 

With e MtoicAL CtriDB reu Ahou>. 
luDTAtci, By R. R S. Kah, HJ)., 
F R C &E SmdEdIt{oo,ltevimd 
and Corrected. Pod (vet Ckal]^ 
prkedr 

HUMPHREY tRav. W.). 


Mr. FiujamaS Stephen end 
Cardinal BaUsRuliM. DemySva 
Sewed, pnde m. 


HUTTON (Jamea). 

Missionary Life in the 
Southern Snm. Wlh Uhutradque. 
Crown Svtk Cloth, pnee ft. fd, 
IQNOTUS. 

Cubnebire Folic.' A Kovel. 
New and Cheaper Edition. Cmm 
(m Cloth pifei dr. 


INCHBOLOO. W.). 

Annus Arnoris. Sonneti. 

Foofacap (vo. Cloth ptitS 40. tWt 


mOBLOW assn). 

The Little Wondct'hefii,. 
nd Series gf *'SWKe* to 


V. .7-tow tje wii — ‘eswHS ME 

at^ld.* With fifteen IllnaCattioM. 
Snail (vo, Ooth. price er. (A 

OfftheSkelliEk (HfajTinl 

Romance.) 4 voli, CrSee/i^ Gh(fe. 

Indian BfehopfioA ‘ ' 

IndianChiRc^iaii. iMdwl 



C. Kepin 


I ot«rafi^HojB&l. flei» 9 tlA« 

'MjMlyf viiiid' mv 

TliMigliti OQ tb* Aapliifitinn tS the 

nfa%ier of " NetuSlSeieaiioo" 
ajiJ!^lidMritMer*.to PoltiM 8o- 
dew. By Waiter Ban^ ^onieh 
' Eduon. CravaSea. (3eth«pnae4f. 

in. ’ Faad% . B]A I^aad Smith, 
hr-Di. LLIb., F.iC%' iiu- 
BMiroU lOwmtBtioiu. Fifth Edttioo. 
CrMmtva . doth, plica j«. 

IV. MUM and Body: TheTheq- 
liia of Ibeii' Kalation. By Alexander 
BaiB. UTd. With Four llluatn- 
lioaa. Filth Edition. Ciown Svo. 
doth, CM. ea.- 

V. 'Tho Study of Boclolon. 
By Kaibert fencer. Sixth Edition. 
Crown Stw doUi, price 51. 

VI. On the Coaiervation of 
Bneny. By Balfbor Stewart, M.A, 
LL.KrF.R.S. Witbi4illn5tratioiu. 
Fourth EditicB. Crown Svo. doth, 
RIW V- 

VII. Animal Locomotion ;• or, 
WaiUndi Swimming, and Flying. 
ByjTB. I>ettijn«vi^M.D.. F.fcS. 
etc.'With tyoillnatationi. Second 
EditiM. Gloimllva doth) price $r. 

Vm. ftratMtndWty U MImtal 

Oiacase. By Henry Maudel^, 
M.D. HiUd Edition. Crown'Bvo. 
deihr.prica ja 

IE, .Tha How Chemiitm By 
PtwoMOt J. P. COoke. of the Bar* 
" vaid Vdvanliij^J With 31 Itlnitm* 


a 

iBtAfaatioBAl SciaBtllB 
Series (Tbe)';r<«Mif'ti«n/. . 

Xttl. the HMoiy oftha Cde- 
Sidt butwoon HcUanoo aM Id* 
aMo. By f. W. Draper, BCD., 
LL.D. Enracnth Edition. Ctwwa 
tvol doth, price jt. 

XtV. Fungi; their Nature, In* 
fluences, Uaee Ac. ^ M. C 
Cmilce, M.A., LUD. Edted hy 
the Rev. M. J, Berkeley, U.A., 
F.L.S. With nnmeroue Ul nm naia a e. 
Second Edition. Crown Svo. Oath, 
price 51. 

XV. The Chemical Effecta of 



demy of Berlin), With 100 Ilinitm- 
tiooe. Third nnd Revived Edition. 
Crowp Svo. doth, price 

Xyi. The' Life and Qrowth of 
Language. By William Dwight 
Whitney, Froferaor of Snnektit and 
Comparwva Philolc^ in Yale Cel- 
lege. New Haven. Swolid Edition 
Crown Svo.^ doth, price 

XVIL Money and the Mocha- 
niam of Exchange. By W. 9ma- 
ley Jevow, M.A, F.R.^ 

Ediuon. CrowaSro, Cloth, pricesr- 

XVIIl. The Nature of Light: 
With o General Account of Fh y e i ce i 
Optici. By Dr. Eagene Lommd, 
ProiesMr a Phynev in the Utdvcr* 
rity of Erlangen. WiA 188 lUmtra. 
tioiu nnd n table of Spectra in {!hto- 
mo-iithognpltv. Sectmd Emm. 
Crown Svo. doth, p^egt." ^ 

XIX. 'Animal Paruitiw hM 
Mcasmatca. By Monrieur Vaa 
Beaeden, PtoAeiurof tha Uiuvcnily 
of Louvain, Cormpondent of the 
Intiitote ^ Fraace'. Wth 83 lUm- 
tmtieni. Second Edition. Crown 
SVo. doth, pwe5<. 

XX Formentatiok By lV o ft me r 
Schflimaber^, Director- of me 
dmoieoL Lahoratory at tlw Sar- 
iwnna. WkhaSllluctmtitxia Saeod 
' Editidn. Q^Svo. aaih,price 5 r. 

XiL 1%c1^ Sduddh of Km, 
'Sir Piloftaiar Berosiew, of tte Unt*, 


'<ti^ Sec^EditiOib;:’ 
doth, price gr. ' . 


v« 08 ni mva 


















C. Xegan Paui PubliaUions. tj 


,W » * ' ' »I ' 

lfoa*« 4 ttid tha liactunlam 
‘if ^WtmUigt. SecMMt Edyon. 
Qw^lvp. igbllMnio i». 

■ YohMMXVII<«^Tk* I n tw i u tt ioiial 


[- KIMa«I.BY(Ch«ric*). UM. 
Lettera and Memoilea of 
IM'Ufe. Edited by hU Wi 
Witk • Steel eegneed PiMtnuU 
Bwaeron* lUtutntiaae on Wood, 
a Fecnmale. of hit Htndwrit 
Elerenth Edition, t vole.* deny 8w. 
Clothi price y&t. 


JONBSfLitey). 


All Saint’a Day and other 


OH 
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tu D. 8. , ■. ,‘#'7;''. .f 

fioa 

Jap^' IlhHthM WMiM. 
OomPm.' . 

XJBANDER (Ri^i^. . 

Fanuatie Storiea. Tnu^ 
lalad frcok the Gcnmra tqr Faulins 
B. Ofwvaie. With ^ht IhU-pece 
' ISaitntiora Iv «• E. nuer-Tptte* 
OR»n> 8 ^ doth, imoe ft, 

LBB <Rev. P. O.), D.C.t.. 

The Other World; or, 
GUmpKScftheSiiMnutural. 3 «ob. 
ANewE^lkin. QtwaSvo. Cloth, 
price t 

BBB (Holne). 

Khr Title of Hoitonr. A 

Book for Giric. Ne* Edition. With 
n FroBtiepiece. Crows 8 vo. Cloth, 
price sr. 

LBliOIRU*)- 
Payoum; or, Aitiitein 
ATour with M. Gdrome and oucib. 
With >3 IBsMiMion]. A New and 
Cheaper Edition. CiewaSve. Cloth, 
price j>. Ad. , 

LBWld <M«ry A.). 

A Rat with Three .Talm. 
WthFcnr IRiutntiantIqrOiBleriM 
F. Frere. Cloth, price pa., 

U8TA0O (J> T.}. 

Civil Service, A Novd. 

a roll. Otowa.Svo. Clorib 

U>CKBR(P.). ' 

London X#ytica. ANewend 

Reriaed EditM, with Ad^riona sad 
aPottMUoftheAuther. Crawetvo. 

' Cloth, alt«aBt,^fo. ^ . 

r- Ahoe aa Edition fiw the People. 
•’J'eqsVIro. .dodirprioesA^, . 

.fcOCKySR<J,NwM»^^ P.11.8'. 
Stodit* in 8fAetltiiii Aba. 
l^la i%iih rii Aflt^paifMt lAw, 
—, of SpAtttlh aid tauaesotw 





'«M M8Mm> 


iiiihalMafiimlaiiiJ 


MtltltBA (Bf.-Adff.y 
The Netuie ofUmti.ilMli 




tiops and' n TVd^ at 
Chmmodhhopapiqt. ' 'C 

af The laMiA 
tioBal Scientw Soriea. .. 

LORIL, 

Johtt: 

ofBae 

andh&lL_ 

Anklet, tad Pi 
Cloth, price lat. 

{.OTHIAM (RMcbaiu ^ 

Dante end Beatrwse lim 

iiei to heo* A Romaaeie. ’avob. 
Post Sro. doth, pdot apr. ' 

LOVBlr(Edwaed9. . 

The Owl's Him in the Cl^: 

A Stay. .GmwbSvo, Clethf prin 

IrOTBRfSatnuaaS:^ 

The Life of Sattuw AOfpr, 
R. 1 I.A.; Anielie, tiMMiy,' led 
Mnakal. Whh Setectiona Imn hit 
UnpubliAad Paeen and Cgneapoil, 
dence, ■ BjrBiirfeEannrd:' avah- 
With sTSiHl^ PMt ftnh Oalh, 
pries SM,.*'. 

LOWKu a$i A.),' at 
Weyfelm M etea in 
eavlA 'SMkttotm of Tneai la 
tbt North of Baropt. CtoM <«». 
CMh, price pr., • . . , 

tAICA8 fAUa^. 

Ttaaaletiooe . from>;«.'|lM 

Verha ef-Oimne. 
iSih and igth CeotunM.' PohA 
Aeo. doth, pricey.. ■ . 

CAvlNMIiPC 

Paver. Pouteot 





C. Ktfm JPuiluations. 



HARBY {B. t.). 

Attimu Mm 1 |«d 1 c«. / A 
TnatiH on TetrMrul and AcriR 
Locomonoa. WUh iij^IUiMtntiou. 
S^d Edition. CnwnSvo. 
price 5 r. 

Xle of Tbo latematioiuf 
Scientific Series. 

HARRIOTT (Mia-Oen. W. F.X 

C* 8 . 1 « 

A Onunmar of Political 
Economy. Crown Svo. Clods 
price 

MARSHALL (H.). 

The Stoty of Sir Edward's 
Wife. A Novel. Crown ^rae Qods 
price lot. 6d. * 

MASTBRMAN (J.). 

Worth Waiting for. A New 

Novel. 3 volfc Crown Svo. Cfolk. 

Half-a-dozen Daughters. 

With . Frontispiece. Crosni 8 v% 
Ooth, price 3C. 6 a/. 

MAUDSLEY fOr. H.). 
RespoRsibiiity in Mental 
DiMSoe. Second Edition. Crown 
Svo. Cloth, price y. 

Votuine VIII. of The Iiiternuionid 
Scientific Series. " • 

MAUQKAN (W. C.). 

The Alps of Arabia; ot. 

Travels diroagh Esypt, Snri, Aiw- 
bia, and the Holy Land. With Map. 
Second Edition. Denqrltro. doth, 
price 5r. . ». 

MAURIGB (C. E.> 

Lives of English Pb^ar 
Leaden. No..i.--STewiWfLa»«i- 
ton. CrawnSvo. Ooth.price 
Not a.—Tvisii, Ball, and Ou>- 
CASTLK. Crown Svo. Cloth, price 
j*. fid- 

Masaiul-(Joae^. 

A Hetnolr. ftf E- A V,. Tw? 


Edhtett. 


" A V. Tw* 
hwtiaiu. Seca^d 
Svo. ClolK, piM 


An Aatu»» Tour In Ae 


An «afu»» 

UnltiM at^^ and Canada 

Crown W Cloth, pnee 
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thJrfoapijSMCt. Cr 9 wft 

--- , 

HtCKX.BfHWAltk (J. T.). 
P» 9 »A* • 

Modm Pttriab Cttnrelies: 
Tlwir H»n, Design, and Furore. 
QrOM 8v«. Clotit, pnee td. 
MULDBR (Edward). 

1^ History and Doemoes 
of Irvuwtem , or, iba so.callei] Ca 
tholic and Apostolic Choich « \oIs 
Laige post SsO. Clotii, pnee apt 
MILNB (Janwa). 


and the Mikhtw or Pbfclld 
tioo. Fcap.Svo. CtodWpfMaM.fi^ 

MORICB (feev. P. D.^ U.tL 
The Olyinpisa ana Pytaun 
Odes of radar. AByTiSirtls* 
tioB is Estiali Vena. Qsasi l«o. 
Cioch, pnea it U- 

KORDBVMtiHtn). ' 

Aileea Ferlhts. A Noyel. 

arols. Orowatro. Qolli. 

Throstlethwsite. A NoFd* 

3 sols. CnwB tro. CIo(b>« 

Muvsret Chetwynd, A 

NovsIT 3 vols. Croam tyoi Cledi, 
pnca 3 M.M ' 

With BoaMroos Ittaatiadpap. Omish 
S vo. Oadi^ ph* j*> 

MORBHBAD (B. O. A.) ' 

The Agamemnon of 
ACscIqriBB. TranslaMd Joio Bag* 
Inh Tina. Whli w ImnRismM 
Xnay. CMwpMa 


idjs^ C 





























C. KfgM 4?* .C(?,V JPubluations. ai 



Kotea on Cavaliy .Tactics, 
OMainHsii, te. By • CaMry 
Ofl&tr. Wi^ uiignuRii. "Dtmffhto. 
Cloift, pnc« t». 

NOTRBOB (John). A.lf. 

The Spiritual Function of 
a.Pretbyter in the Church of 
SMlaoO.. Crown Svo. Cl^ red 
.catet, pnca jt. fxl. 

Oriental Spotting Magaaine 
(The). 

A R^ot of the first j VelaiiKs, 
in 3 Volumes. Demy 8va Cloch, 
firice a8f. 

Our increasing htUitaty Dif- 

ficutty, and one Way of Meetinff ft. 
D^y 8vo. &itcbedy price u, 
PAQS (Capt. S. P.T. 

• Disciplineand Drill. Cheaper 
Editum. Crown Svo. Price ». 
PALORAVB, (W. Oifford). 
Hermann Agha; An Eastern 

Narrative, llrird and Cheaper Edi. 
tivn. Crown Svo. Cloth, price fit. 

PANDURANO HARI; 

Or, Memoirs of a Hindoo. 

With ao lotroduaory Preface by Sir 
H. Bartle E. Frere. G,C.S.I., CD. 
Crown Svo. Price 6t. 

PARKER (Joseph), O.D. 

The Paraclete: An Essay 
on the Pcreonality and Hinistiy of 
the Holy Ghoat, with some retcrence 
to ctment discussiom. Second Edi¬ 
tion. Demy Svo. Cloth, price tar. 
PARR (Harriet). 

Echoes of a Famous Ydar. 
Crown Svo. Cloth,'price 8a. M 
PAUL (C. Kenn). 

Ooethe’s Faust. A New 
Tmnriation in Rime. Oown Svo. 
Cloth, price Sr. , 

William V Oodwin: His 
Friends and Contempprsriet. 
With Pemsin and Facriouks of die. 
Hepdwridi^t, of Godwin and W» 
Wife e^vofe ^uare port Svo. 
(■J^pribneSn 

Th« Chittius of Cbsistian^ 

.1 RdlMd. wftb n fwriniei lr g;-C . 
' P»«h ‘Qrowtt SW). Cloth, 

. price 7 r.Sd. "■ 







Oratlfljmid A 1^017. 

.• 1 ^' OnmiftL: Ooth^^topi, 

pricei»f. ’ . • ' 

VAVIlBd^"''; •> • 

SoBitB 'df Life Add Dekth. 

Gtmnk Svo C3oth, frioc ft, 

PAYNB (Prar.J. rl). 

Xiectures on Education. 

MceA/. each. 

I. JPeslalozii! ’rii* li)6iMsac« of ttu 
Priocipica and IVac^e. 

II. FrSbcl and the Kindeigartea 
Syatem. Second Editian. 

III. The Science and Art of Educa- 
lica. * 

IV. The True Fonndatlca of Science 
Teaching. 

A Visit to Oennan Schools: 
Elementary Schoola in Ger¬ 
many. MotetofaProfessionaiTour 
to ia!q>cct loniB of the KindergarCeni, 
Primary Sebo^ PuUic Girta 
Schoob, and SchotJa for Technical 
Inatmcrioa in Hamhtugh, Berlin, 
Dreaden, tVeinmr, Gotiia, Eisenach, 
Btheautonni of 1874. WitKCtiikal 
DiacnsaionaoftheG^ral Ihinciples 
and Practice of Kindergaitena and 
ether Schemea of Elcatenta^ Edu¬ 
cation. Crbrm Svo. Ciotn, price 
e«. Af. 

PBACOCKE (Oeoiviaas^ 

Rays from the Southern 
erase: Poenu. CroaniSvo. Whh 
Sixteen Fttll-pece lUnatrationa 
l^tbcRee-.P. V^ah. Cl^ciiatsat. 
^ncc let. Af. 

PBLLBTAN (B.). 

The Desert Pastor, lean 

JaraiiMestt. Tranalaied fi^^ihe 
.rrmeb., By Colooel £. :P. De'. 
, VHem. Wuhs Froau^eee, New 
***’' Cioeh, price 

»BHNBil,<it. CSh^tmMey). 

Refaaua JRsaaddleA By 
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C Ktfftn Paid ^ Ca!s PublieaHons. 


pooit<H«&<yV<). 

4t»KimU<l^VvimA9idm. Day 

<y». CtMhi price au. 

POUSHKIW (A> •‘I- 
RCssUo ''Rom.«ace. 
Tiwulutd 6pm die Take ^JelVin, 
ett. By M Boclum Tdfer (*/' 

BaanMiiff). Crown Svo. Cloth, 

I*. 6/.. 


POWER <H.). 

Oar Invalids ^ How shall 
wa Bin^ey and A»u*c Them ? 
Fesp. Svo. Cloth, price «. td. 


PPWLBTT (Ueot. Ni). R.A. 
Bistatn Legends and 
■toriMin EnfUeh Verse. Crown 
Svo. Cloth, price 5 r. 


RBAMBY (Htp. O. E.V 

BlesaiBir land Blessed; a 

Sketch of GM'XIA.' With a fieotie. 
pieee. Crown Svo. Cloth, price jt. 


Waking and Working; or, 

IrM Oinhood tO'Womanhood. 

With a Frantupicce. Crown Svo. 
Cloth, price sr. 


Sunshine Jenny and other 
Storlea. Three lUnitiation*. Royal 
ifiino. Cl.olb, price ir. td. 


Sunbesm Willie, and odier 
Stories. Tbrae lUtutruicnt. Royal 
tfimo. Qolh, price u.6d, ^ 


Reginald Bramble. 

A Cynic of the Nineteenth Centnry. 
An AutofaiaEniphy. Crown 8v& 
Cloth, price tor. 6a. 


RHOADES (James). 

Timoleon. A Dramatic Poem. 

Fcap. Svo. Cloth, price s». 


prbsbytbe. 

Onfoldinn of Christian 
Hope. An Evwy diowing that the 
Doctrine coataiaM in the Danina. 
Mcy Cltaaaa of the Creed commonly 
called Arhanatiali U lunmipuiral. 
Small ctowalvo. Cloth, price er.&f. 

PRICB (Prof. Boaamy). . 
Cnsrenoy, and Banking. 
Ciown Svo. . ClMh, price 6 *. 

PROCTOB/Riehard A.). B.A. 
OihrPtaesaniqng Infinities. 
% Seriet'el Eayt ooniiaMwc our 
Wlla tAode hi tpace and time with 
the Irawilh around ne. To whteh 
•ihmMWa BM] 

inis bf ’HMysn. 
oadM-woridme 
. WMi'a'PiOMit. 
idae.' CSowSSuo. 


ttl« Militia* 
.. 'liiw^'hijiw'BtfiiWr'aMdisr. 
' Oimlvm' CtMhrpdoajK ' 



RIBOT (Prof. Th.). 

English Psychology. Se¬ 
cond Eililion. A Revised and Cor¬ 
rected IVanslation from the latest 
French Edition. l.aixe post Svo. 
Cloth, price pt. 

Heredity : A Psycholtwiciil 

Study on ib Phenomena, its Cavn^ 
its Causes, and its Coqseijueticcm 
large crown Svo. Cloth, pnoe gr. 

RINK (Chevalier Dr. Henry). 
Greenland: Its People and 
its Products. By the Chevalier 
Dr. Hsnby Risk, Presidait of the 
* Greenland Board of Trade. With 
Mxteen IlloMrarions, drawn by the 
Eskimo, and a Map, Edited Dr. 
KpBMTBaOWN, Crown Svo. Price 
rot. &/. 

ROBERTSON (The DaNtBev. 
■F. W,), MJk.. of Brighton. 
Notes on Genesis. Thiid 

Edition. Crown Svo., price yr. 


dttpv and OloWr iCAWror 

Th# Lata Rev. P. W. 
' Robettaee. M.A,Xlfe tad Ut¬ 
ters «e Wlmdhy^Rw.SMp- 
-Ihid BroOhe, K.A, C h ih>toih h Or- 
dfauuTtolhcOmen. 


R 0 BSRT 8 OM (TlM LMa Itw. 

p. w.). ’ 

I. • $tr~ 

aoM. WubSudRoitttt Ctown 
(«a QoUi, win jiKW- 
It liiwup Mtto n, Ik DtnV tka, 
k^ Tm^ShiI ipmiilk. ONh 
pne* IS*. 

111 . A Popahr EditSoa, !s t voL 
CWnSsOk Qotb, {tries te 

SatxDoDs. Foot Scries. SmsU 

ommlro. aotb, pries 3*.M each. 

Expositor Lcctutes on 
St nifl's SplstlCB to the Co* 
riatUaias. A Vcw Edition. Small 
cioira Sto. Oodv pries s*. 

Lectuna and Addreasea, 
with otber Kteraiy remains. A New 
EdituMu Crown jva Ooth, pries $*■ 

An Analyaia of Mr. Tenny* 
aoo’s '‘In MsmoriaiD.” (Dedi. 
cated by Permtsuon to the Poet- 
Laureate.) Fcap Seo. doth, prices*. 

The Education of the 
Human Race. Translated 
the Cennan of Gotthold Ephraim 
Lessing. Fcap. Seo. doth, price 
u. 6 t/. 

The dbm Wtfht cm ctbf U had 
htua/l in, haff-iHencee. 

^*A FOttraitef the late Rev. F. W. 
Jubsiuon, mounted tnr framing, can 
bs had, (mes », id. 

ROSS (Mra. B.). (''Nehis Biooli"). 
Daddy’s Pet. A Sketch 
from Humble Life. WHh Ss lOas* 
trationt. Royal idmo. doth, price 
u 

RUSSBU, (B. 

Irving aa Hamlet. Second 
EAtieo. Demy Ivo. SeweA price 
It. e 

BtlttBliU (M ^ FraalrB.). 

Rt>iiajaWafi«Ht!iTtt(kqr, 

Fast and Piesaat MKihTweMa^ 
Seccod B dl ii oo. Ctounlya.dpdc<rd«. 


SADLER QI.'W.).BJA 

anu... aaaikwA. 


EI|tHBltFomFa«hiOk 

The Secret Mitsoty t 


of the 


dene Seceod Bridoh Qowta Ism 
jClodi, prim V SL ' 

SAMABOWCQ.). „ ' .. 
Forfce^ei^dCwwm^ A 

Anumttv iQT f HUiQF Wem|d<s< • 

veb. CrpereSra Ooth,prioritpa 

SAONDBltS (Hatiutiaa). 

The High MUhk A Kttvd. 

gvoli. provnSvok Qodi 

Gideon’s Rock, and oUier 
Stories, downteo. Claiii,pi<eadr. 

Joan Manyweathcr,aad other 
Stories. Crontm Oodhpricede 

Margaret and BliaabeSi. 
A Story.ef the See. Oowe SVo, 
Cloth, price 6 *. t* 

SAUNDBRS (John). 

Israel Mort, Ovennao t 
e Story of the Hlee. Ootru tvo. 
Price 6 i. 

HirelL With Frontispiece. 
Crann tso. Cloth, price 3*. id. 

Cheep EditiaD. WM Fnadm 
idece, price a*. 

Ahei Dttke’a Wifo.' Wkh 

Fiontispiaca. Crpwa dvo, ChtO,' 
price 3*. id, 

.Cheep Friitlep. With FMmIs. 
piece, price er. * 

8CKBLL (Mel. WO. 

Th« Opetdtfone of' Ihi 


•ve> Cio^pri^pp 

The Opef*tte«« of, 
rtm Amjr uodais jlliA, ' 
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C. KtgttH Patti 6* 0>!$ FuhHcations, 


8eHSBVF.(ll4<^.W»«i^; . 

; 8i1idi«ft, la the. Miw In- 
Hunry-^Mtliea. - Piiti I. «aj II. 
'mpda^ froai IIm Ocmai by 
,OolBaM Lniiriey Gnbtm. Otiny 
%n. doth, line* yr.M.' 

f CHMIlSlt 

'Hi* Docf(fn« of Deocent 
•nd Oarwiolinj With aA'lUtts- 
indoM Thiia Baitioa. Crown 
tro. CMKptbaau; - 
Vdlwne Xu. of Hw IntcnwtioiiBl 
SchnltSc Seri**. 


SCHVT2BMBBRGBR(Prar.P.). 
Ponnentation. With Nu- 
mroen* lUuntnrion*. Crown Svo. 
(Jodi, price u. 

Votttine Xx. i^Hie InteriiMional 
Sciendiie Serie*. 

StiOTT (Patrick)! 

The Dfeattt and the Deed, 

and other Poem*. Fcap. tva (Jotb, 

price s*. 

8COTT (W. T,). 

Antiquities of an. Essex 

Ferlaii $ or, from the HiMory 
of Great Ouniunr. Crown 8vo. 
Ctodl, price s*. Sewed,'**. 


SCOTT (Robert n.). 

Weather Charts and Storm 

Wnrninn. ' Illiutrated. down 
Sen. Gtodk price ^ 6J. 

SeeldAR his Fortune, and 
other Morie*. Widi Four llluam- 
tknu! doWtilyo. Cloth,price jr.di^. 

SBIIIOR (N. w:x 
Atexit De ^ocqneviUe. 
CpneiMbdence and C^eenaiiam 
itU'ManM'W. Sentro, from tSjj 
101 % Edited by M. C M.Si>n^ 
L*tScpp*t %. Ciotn, 

In Franco 
^ .1 FAm tVeS to tdjB. 

b of^ Revohltto of 

^W-V'' ' 

.^rteaaVM fiom 
ii/4'lhW'^d .y'hhjyiy 
J(sino(oWie»ft doth, 
fnccjnM 



SBTD (BtaM«, P.B.8. 

The Fan in the Priee of 

Silver. It* Cause*, it* Contequeo- 
ce*| and tbeir Pomble Avoidance, 
■vridi Speciat Reference to India. 
Demy Svg. Sbwed, price at. UL 

SHADWBLL (M*]..Qen.), C.B. 

Mountain Warfare. lUus- 

ttnted by die Campaign of 170} in 
Switzerland. Heine * Translation 
of the Swiss Narrative compiled from 
the Works of the Archduke Cbarles, 
lomini, and other*. Also of Notes 
by Cieneinl H. I>ufb« on the Cam- 
.. paign of the Valtelline in 1635. With 
Appendix, Maps, and Inlroduct^ 
Remarks. Demy 8va doth, price 
i6t. 

SHAW (Flora L.). 

Castle Blair: a Story of 

Youthful Lives, a vols. crown 8vo. 
Cloth, price lar. 

SHELDON (Philip). 

WOman’s a Riddle; or, Baby 
Wannstrej-. A Novel. 3 vols. dowa 
8vo. Clvih. 

SHELLEY (Lady). 

Shelley Memorials from 
Authentic Sources. With (now 
first printed) an Essay on Chrisdan- 
ily by Percy Itysshe SiwUey. With 
Portrait. Third Edition. Crowa 
8vo. Cloth, price jt. 

SHERMAN (Cen. W. T.). 

Memoirs of General W. 

T. Sherman, Commander of the 
Federal Forces in the AmericanCivU 
War. By Himself. * vola With 
Map. DemySvo doth, jfficevtr. 
Ctfyrigkt KHgUtk Bditian. 

SHILUTO (Rev. J<w%i). 
Womanhood: its Duties, 

Teinpt*tiom,andPrivitegm. A Book 
for Voung Women. Crown 8vo. 
Price }t.w. 

tRlFLBY (Rev. OrbyX MA. 
Ctnneh Tracte, or Studies 
in ktedam.Problems. ByrorioM 
Writer*, tvbl*. CrownBvoi Cloth, 
frioi jt<.'*sch. 

SKUTBKRictieriO, MA. 

A Otecoune on Trtt^. 

Pwtevoi doth, price 9 ** 



ALiitvf 


■MBDLBV <i«. mv ' :' - 

Boaidi^<ottt .«iid Pmper 
Bebiools for Oirte. Cwm t*o. 
Oath, price y. &£ 

SMITH M.D., LL.B., 

F.lt.S. 

- Kuhli imd Disease, as In* 

■neoced be ihe Daily, Sr a a^l. and 
ether Cycbcal'Cbaniea in the Htunad 
.SyMUfc AXewEditioo. PaatSm 
Cuth, price &£ 

Foods. Ptofosely Ilinstrated. 
Tearth Editioa. Crown Svo, Oolh, 
price is. 

Volome HI. el The Intemationai 
Scientific Seriea. 

Fraeticail Dietary for 
VamiUea, Schools, end the La- 
bcKuiiif Claseee. A New Editioa. 
VOet Svo. Cloth, price 3s. 6d. 

Tubercular Consumption 
in its Early and Remediable 
Stages. Second Edithm. Crown 
Seo. (3otb, price fir. 

SMITH (Hubert). 

Tent Life with English 
Sipsiea in Norway. With Five 
fsti-nege Engravinga and Thirty-one 
■nailer lllattratioot by Whymper 
and other^and Map^ the Country 
showing Routes. Third Edition. 

, Ravised and Corrected. Post Sva 
Cloth, price air. 

Some Time in Ireland. 

A RccoDection. CtXfwn Sro* Oollit 
pficc 19, 

Songs for Music. 

By Four Friends. Square crown 
Svo. Cloth, price er. 

Containing songs by Riwtnatd A. 
Cam, Stephen ft. Gun, Greviite 
J. Cnmter, and Juliana EWhig. 

SFENCBR (Herbart). 

The Study of Sociology. 

fVUi Edition. Crown Syo, Cum, 

**^010 11, of- The InuMatleiiat 

ScitntifieSanea.. 

SWeSR (H.). ' ; - 
Otfad'S'Death >WaCM‘.: A 
Dark 1'^ tipNify TmidiSi^ 

‘ pke jr.. 


STEPHENS (^icItfosU Jobs), 
LL.D., on bdiaS of ^ Kerpon- 
. denh la''‘R!dsw« m Ounda and 
' bthets." >■ , ' ‘ * 

The Folkeetone EituslCase. 
' The Substmtee of the Argwnent 
, delivered before the JudiaalJpom- 
mitiec of the Privy CouiieiL Deny 
Svo; Cloth, peice dB 

STBVBNSMrfSev.'W, r.). 
Hymns for Me Church and 
Home. Selected and Edited by the 
Rev. W. Fleming Stevenson. 

The most complete Hymn Bode 
published. 

The Byma Booh eontitot of Three 
PartsI. For PuNie. Wortitip-— 
II. For Family and Private Wohuaip. 
-III. ForCbiMien. 

PtM/thtd M varittu finnss ssssd 
trim, Ik, Mtrr rangfnr fnm Sti. 
fyfir. Usri mssd fstit 
mill h, /umUluii at atpUcatiat it 
t/U PtMUKtrs. \ 

STB WARTfProf. Balfour), M-A^ 
LL.D., F.R.S. 

On the Conservation of 
Energy. Third Editiom With 
Fourteen Engravings. Crown Ivo. 
Cloth, price er, 

Volunia VI. oi The Intetaatiaiial 
Scientific Scries. 

STONBHBWBR (Agnee). 
MopaceUa; A L^idi of 
North WAca. A Poem, reap; Svo. 
Cloth, price 31 - Afi 

STRETTON (Heeba). Audm of 
“Jessica's Fim Prayer.* 

Michael Lorlo'a Cr^a sDd 
other Siorica. WithThAllUiiua* 
tioOs. Royal ifimo. CWB>. hriot 
u.M. ■ 

The Storm of Ltfoi?. .!.Witb 

Ten lltustrikitena Sikteefidf Thou- 
sand. Royal ifioio.' Cfotlbprimir. fid. 

The Crew of the Dol^in. 
llhutinMd. f TtveIRfc; I j wsaa n d. 
Royfil.tfi^ (3^ priha'ih'iM. 

CiMsy. tMnyA^sfii^,ThoB- 
Emnt 

..•ThO'.-'Kioj^- fts^spM. 

priaa f A M ' 


iaiid.;m 
ismo; 




C. Kegan Pout ^ Ca’s PublitdtioHs. 
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STRBTTOM 

dip. fifty-s^cosd 'Qiou- 
•and. WA Sit 
lima {tripe u. H. 

^J^ 'Abe a hetuUmufy hmnd JMU 
nm, with Twttv* Itluttrhiitnt, 
frlutt- tA 

David Uoyd’s Laat WIU. 
With Foot lUoMiMfeai. Rpyai 
161110., price . 

The Wonderful Life. 

Eleventh Thouteod. Fcnp. Sva. 
Cloth, price u. 6 tl. 

A Night and a Day. With 
Frontispiece. Eithth Thousand. 
Rpjrai t(mo. Ump cloth, price &/. 

Firiende till Death. With 
Illustrations and Frontispiece. 
Twcntieih Thousand. Royal idma 
' Cloth, price sr. Cd.; linip cloth, 
price 6 a. 

Two Christmas Stories. 

With Frontispiece. FiAeenth Thou¬ 
sand. Royal tdmo. Ump cloth, 
priced./. 

Michel Lorio’s Cross, and 
Left Alone. With Frontispiece. 
Twelfth Thousand. Royal idmo. 
limp cloth, price 6 <l. 

Old Transome. With 

Frontispiece.' Twelfth Thousand. 
Royal idmo. Limp doth, price 6 d. 
Taken from "The Kine’e 
Servants." 

The Worth of a Baby, and 
hew Asple-Trte Court was 
won. With P'rontispiece. FifteeiitH 

Thenund. Royal rfmo. limp 

doth, price M 

Ueeter Motley’s Promiee. 

3 vela. Crown 8vo. Cloth. 

■ The Doctor’s Dileaune. 

3 vota. Crown tva Clolh. 


8 TUSB 8 ,(Irie»t.-Celoi^ F. W.) 
The Regiment of Bengal 
,**>*•«* §r ill 
Omnlaalioi); Equlnmcnt, and War 
Ssmiea.' ComtHiM from PuhUahed 
Wnrhar Ofleim Records, and variotia' 

■ . 

> Cloth, prite 3sr. 


»T«MM (Ltont. HotoL 1 
■Ui%M Attaehd Mthe KUvaa Ex- 
petUdoo. 

Russia’a advance Bast- 


ward. Based on the OtBcial Reports 
of. Translated by C^pt. C. H. 
ViKCXMT. With Hap. Crown Svo. 
Cloth, price £r. , 


SULLY Cjadws). *.A. 
Sensation and Intuition. 
Demy Svo. Cloth, priM tor. 6 d. 
Peasimism: a matoiy and 

n Criticisin. Demy Svo. Fnoe tt/t. 


Sunnyland Stories. 

By the Author of “Aunt iraiyeBiaa 
ne." Illustreted. Smalt Svo. Clotih 
price 3r. &/. 

Supernatural in Nature, The. 

A Verification of Scripture by Free 
Use of Science. Demy Svo. ClOlh. 
price t4r. 

Sweet Silvery Sa3rings of 
Bhnkespeare. Crown Svo. doth 
gilt, price yr. &/. 


SYMB (David). 

Outlines of an Industrial 
Science. Second Edition. Crown 
Svo. Ooth, price 6 s. 

Tales of the Zenana. 

By the Author of “ Paadnnox 
HarL" avals. Crown Svo. CiMh, 
price air, 

TAYLOR (Rov. J. W. A.}. M.A. 

Poems. Fcap. Svo. Cloth, 

price sr. 


TAYLOR (Sir H.). 

Woihs Complete. Authoi’s 

Edition,, in $ voK Crown. Svo. 
Cloth, price St. each. 

Vols. I. to HI. conlaininE the 
Poetical Works, Vols. IV. and V. 
the Prase Worha. 


TAYLOR(Crf.Hendawa),C.S.l.. - 
lS.R.IdC. 

A Noble Queen : a Romance 
of Indian Bwory. 3 vote. Cr^wa 
8«o.eiiah. 

itic CohRaaipna ofa Thug. 
,Qcaraly«. (jli^wice ea. . 

TsMi a Mahn^ tak 

Omrit Irib. Cloth, price Se. 
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CemmuMcr R.N. ^ 

The Crimea airil^ ‘nms- 
Caueuia. With m noCTooi IDot- 
tntioBt aad Ma«a' a vhliC Medium 
' tvo. Second EdhioD. Cloth, price 

3 fi». 

T«HNY80l^(AHkad}. 

The Imperial Ubraiy Bdi- 

tion. Complete in 7 vote. OmySro. 
Cloth, price- £3 ije- 6/- ; in Kox- 
buiKh binding, £4 js. 6d. 

Author’s Edition. Com|dcte 
in 6 Volume*. Pott Sva doth gilt; 
ot half-morocco, Roxbnrgh ttyl* 

VoL. I. Early Poems, and 

Engtiah Idylta. Price dr.; Rox- 
burgh, 7*. da. 

Voi.. IL Locksiey Hall, 
l>ucretiua, and other Poems. 
Price dr.; Roxburgh, 7*. 6 d. 

Voi. III. The Idylls of 

the King (Ca»t>llr/!r>. Pric*7r. dif.; 
Koxbuign, 9*. 


VoL. IV. The Princess, 
and Maud. Price dr.; Koxbingti, 

7 *. CJ. 


VoL. V. Enoch Arden, 
and In Memoriam. Price dr.; 
Roxburgh, yr. t>d, 

Voi,.VI. Dramas. Price;/.} 

Roxburgh, 8r. 6d. 

Cabinet Edition, ta yol- 

ume*. Each with Frontixpicce. Fcap. 
Svo. .doth, price tr. id. each. 


. CABmkT Emtioh. taeohi. Com- 
picte in handioiae Ornamental Casa. 

3 U. 


Pocket Volomc Edition, 
tj vols. Iri'iieaf cadt, ydt,' IMtts, 
Wio, Enieactodtgii^.iacataea*; 


The ShmiBC Bdt^ of the 
Poetical ai)d Dfaaiatie Weakly Is >s 
fob., pocket rixa. Priottt. aaoi. 


TBMHYSQIt (AllMbfMitfW. 
Origin B^tioiW I 
Poems. Small 8to. Clodi, 

price d*. 

Msiid, and other POenu. 

SmallSyo, OMt pflcegr-dd. 

The Prinjmss. Smalt 8fo, 

Cloth, price gr. M 

Idylls of the King. Small 

Svo. doth, price gt. 

Idylls of the King. . Com¬ 
plete Small Sve Cloth, price dr. 

The Holy Grail, and other 
Poem*. Small Svo. Cloth, price 
4$, id. 

Gareth and Lynette. Small 

Svd. Cloth, price v- 

Enoch Arden, &c. Small 

Svo. Cloth, price gr. M. 

In Memoriam. Small Svo. 

Cloth, price 4r. 

Queen Mary. A Drama. . 
Mew Edilioa. Crown Svo. doth, 
price dr. 

Harold. A Drama. Croira 
8vo. Cloth, price dr. 


Selections from Tetmy- 
son's Works. Super royal idmo. 
CMh, price gr. id. Cloth i^lcxtra, 
price 4t, ' , 


«Son(^ from t^nysoh’s 

Works. Supo- t^al idamu doth 
aatta, price gr. id. 

Abo a dieap 1 
Cloth} price ar, id. 


Idylls of the fOngi sad 

other Poem*. llhnSnlcd pyialia 
Margaryt Cameron, x vole vnoa- 
Hal^Mail moraet!a,...«M .ride*, 
Irieagddeeaeh. »* * 


Teiifiysoii fotth* Yokntutd 

for Reeiwnon. i^ddbdy arnaged. 
P«an,.tv«>'vPtld*M-'dA.: ' ’ ' 


aotbHap) ar.} oiomaaiia, gr. 


C. Kegan Paul 6 *. Ca's PubtttaHons. 
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THOMAS (Mwr). . „ _ ^ 

A Pi|^t IM UlB. W&h 
FraMii^n«i Omw OAK 
|iric« 3 >' ^ 

llioi&aainsi 

A MotcL 1 Tab. CkovB Ito. 

CbUk ' 

THOMMOH (AHca C.). 
PteladM. A Volume of 

FoMa. lUaatnlcd hf EUabcth 
TbonuMoo <hlnter of ‘“nw Roll 
Call “% 8to. Ooth, price r». At 

THOMPSON (Rev. A. S.). 
Home Words for Wen* 
deran. A Volanw of Sonooiu. 
Crown Svo. Cloth, prke 6t. 

Thoughts in Verse. 

Small Crown Svo. Oath, price tt. At 
THRINO (Rev. Oedfrey), B.A. 
Hymns and Sacred Lyfics. 
Fcap. Sva Oath, price y. 

TODD (Herbert), M.A. 

Arvan ; or, The Storj- of the 
Sword. A Poem. Crown Svo. Ooth, 
price jt. 6d. 

■ TODHUNTER (Dr. J.) 

Laurella; and other Poems. 

Crown Svo. Ooth, price 6i. A/. 

TRAHERNE (Mra. A.). 

The Romantic Annals of 

a Naval Family. A New and 
Cheaper Editioa. Crown Svo. 
Cloth, price 31. 

TRAVERS (Mar.). 

Spinsters of Blatch- 
laatoa. A Novel a vob. Oown 
8m Oorii. 

Waiting for Tidings. By 

ttwAitthwdf "While add Black. 

} vob. ctoera 8vo. 

TRSMBNHSBRB (Ueitt.-Oen. 
C. WA 

Miswons, In India: ths 
Synem M Bdecaliaa la CoretaMeai 
a^ MMen Sdio^ 

DeawlWh price w, 

TURMBB (Rev. c. TeninMn}. 

8 omts^J( 4 Ni^ snCn^^ 
Crewsa»e. CmbpiNe 


TyMDAU.(JeliB),I..l..D.,P.R.S. 
Fonns of Water in 
Oeuda and RIvefa, lee and 
aSd Olaeteca. Wth Twenty-five 
meette ri o na . Siaifc EditiaD. Crowa 
Cnx doth. Dries u. 

■ VohuMl. of nie Interaatioaal 
Se^tific Serba 

UMBRA OXONIBNSIS. 
Results, of tBs sjqrostn- 
iatioo of the Risht Honourable 
W. B. Oladitoae, in dieir 
• Rebdon to the Unity of Roeiaa 
Catholicum. Large fcap. Sva Cloth, 
price y. 

VAMBBRY (Prof. A.). 

Bokhara: Its History and 

Conquest. Second Edition. Demj 
Svo. Cloth, price tSt. 

VAN BSNEDSN (Mon*.). 
Animal Parasites and 

MessmaUs. With 8i lUnstrations. 
Second Edition. Clotn. price $$. 

Volume XIX. of The International 
Scientific Seriea. 

VANESSA. 

By the Author of ** XhomasinR,*' 
Ac. A Novd. a .vdift. Second 
Edition. Crown 8va Cloth. 

VINCENT (Cnpt. C. £. H.). 
Elementary Military 

Geography, RecoBOoitring, 

and Sketching. Compiled ior 

Non - Commissriouet! Officers and 
Sdktien of all Anna. Sauare 
crown Svo. Qoth. pripa ar. 

VOOSls (Or. Hermani^ 

The Chemical effects of 
Light and Photegnm^, in their 
application to Art, &icnce, end 
Induttry. The iraniladan lh<wmud>lr 
icviidd. With MO tllnttnilioiw, in- 
ciading sene besadful tteeimeos of 
Pboiopephy. Third Edhaon. Crown 
Svo. ClotlvW>^S>- 
Vohune XY. «f The taumadonal 
Scbudfic'Sodie. 

VYNBR(LeihrMaiy}. . , 
Byshi iiy a Fortion. 
AdepM ftedi the Bibb and the 

wd ed^ hr M Megr 
Yyser. SseoN crews Sen. Cbta 
et^'ptbeia'^' 
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Waiting for Tidings. . 

B* the Aatlior-af "BHilM and . 
Back." avail. Orowntv^ 

WARTBNBl/BBSH (Cwnt H. 
von). 

The Operations of. the 
South Army in Jenuuy and 
Februatyt mn. Coiapind fiom 
tlw dBeal Wir Dorameatt of the 
Haadwjoartereofthe Southern Amy. 
Tmiuialed by Colonel C. H, von 
Wri|^i. WiiD Maps. Demy tvo. 
Claui, price fit. 

The Operations of the 
Firat Army under Oen. von 
lianteuffcl. Translated by Colondt 
C. H. von Wrijtht Uniform with 
the above. Demy 3 vo. Cloth, price 
9 ». 

WATERFIELD, W. 

Hymns for Holy Days and 

Seasons. }amo. Cloth, price u. id. 

WAY (A.), M.A. 

The Odes of Horace Liter* 

ally Translated in Metre. Fcap. 
tvo. Cloth, price at. 

WEDMORE (F.). 

Two Girls. 2 vols. Crown 

Svo. Cloth. 


WHITE (A. D.), LUD. ■ 
Warfare of Science. With 
HrsAitory Note by ProfcMor IVadall. 
Second Edition. Crown Svo. Cloth, 
price yr. fid! 

WHITE (Capt. F. B. P.X 
The Substantive Seniority 
Army X.iat~Walors and Cap. 
taina. Svo. Sewed, price at. fiat 

WHITNEY (Prof. W. D.),ofYaU 
Cidlege, New Haven. 

The Life end Growth of 
Lfanguase. Second Edition. Crown 
Svo. Cloth, price yt. Cttfij/rij'IU 
Editian. 

Vahime XVl. of Ihe International 
Scientific Scries. 

WHITNEY (Prof. W. D.hofVale 
College. New Haven-rte//nart«r. 

Essentials of English 
Qrammarforthe Uee of Schools. 
Crown Svo. Cloth, price it. fid. 

WHITTLE (J. L.), A.M. 

Catholicism and the Vati¬ 
can. With a Narrative of the OM 
Catholic Congreat at Munich. 
Second Edition. Crown Svo. Cloth, 
price 4t. <k/. 


WELLS (Capt. John C.). R.N. 

Spitsbergen—The Gate* 

w»to the Polynia : or, A Voyage 
to Spit/t>er^cn. Whh numeroan It- 
lo^itratio’ns bv Whyinper and others 
and Map. Kew ana Oicaper Edi¬ 
tion. Xiemy bvo. Cloth| price 6 s, 

WSTMORB (W. S.'y 
Commercial Telenapbic 
Code. Second Edition. Poet fito. 
Boonb, price 4*1. 

What *tia to Love. 

By the Anlbor nf "Flora Adair/’ 
"The Valneof PoetcTMown." gvob. 
Crown Sva. Cloth. 

WHITAKER (FlofMCS). 
Cbriety’a InheritaMe. A 
London Story, vlllttfcadad. Royal 
ifimo. Qoih, price tktdi. 


WICKHAM (Capt. B. H., R.A.) 

Influence of Firearms upon 
Tactics : Hivtoriral and Cniical 
lnv«»ligalion>. lly an OrricKa of 
SurKHioR Rank (in the Oennaii 
Army). Tranriated by Captain B. 
H. Wkteham, R.A. Demy Svo. 

Cloth, price 74. fid. 

WILBERFORCB (H. W.)l 

The Church and the Bm- 
ptrea. HUtorical Ferioda Fre- 
, ceded by a Memoir of the Author 
by John Hcniy Newman, D.D. of 
the pratoty. with Porttatk Foal 
Sva, Cloth, price tor. fi<L 


WILKINSON (T. b.). 

Shwt Lectures bn the Land 
Lews. Deitvtnd he^ the-Woih. 
let Ifeit'i CeStm. Crows Ceoi 
Ltap doth, pricelw. ' ' 
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WILLIAMS (A. Lukyn). 
Pamiaes in India; tlieir 
CattMS and Po»!ble Prewoflon. 
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